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Adolf Brockmann of 
Kildare, Oklahoma, says... 


“I got more for my money 
with Dormeyer’s % Power Drill” 








“WHIZZES THROUGH MY 
HEAVIEST JOBS WITHOUT 
STALLING OR BALKING” 


And Mr. Brockmann is right! No other 
14” Power Drill offers you as much qual- 
ity, performance, and dependable service 
as the Dormeyer. 

The extra-powerful Dormeyer motor 
and the precision-cut gears deliver more 
twisting power at the drill point. 

Multiple ball thrust and self-lubricat- 
ing bearings at points of heaviest stress 
assure longer life . . . more positive drill- 
ing action. Geared chuck permits quick- 
est bit changes. Extra-long, man-sized 
handle with locking switch allows easiest 

handling with far less fatigue. 
YY" . 
ae ae GET THE FEEL of the Dormeyer 34” 
Power Drill. See it at your local hardware 
or farm equipment dealer soon. 


DORMEYER 


J POWER TOOL DIVISION 
Power Saws Ya," Power Drills Electric Sander Chicago 10, Illinois 


























GOOD TIMING 

With the coming of summer and presuma- 
bly some hot, dry weather, it seems a good 
time to review and remind our friends of some 
of the many projects a lot us may have in mind 
but keep putting off till some other time. For 
example, while the cows are out on pasture 
is a good time to put in such things as venti- 
lation, a gutter cleaner, silo unloader, and 
maybe some better barn wiring or lighting. 

When it’s dry it is a good time to build a 
pond. When chickens are on range is a good 
time to fix up lights or install a ventilation 
system in the poultry house. While the family 
is enjoying “outdoor living” it is a good time 
to fix up things inside the house. And any 
time, especially RIGHT NOW, is the BEST 
time to check over your electric wiring to 
make sure it is adequate and safe. 

We are all learning to “live electrically” and 
inadequate wiring is the bottleneck that must 
be eliminated before we can fully enjoy all of 
the things electricity makes possible. And it 
will make our future living better too! 


FREEZING FADS 
Just for fun we looked up that word “fad” 
in the dictionary and came up with this: “ 
custom, amusement, etc. followed for a time 
with exaggerated zeal; hobby, craze.” 
Freezing food at home is all of those things. 
It has been a custom practiced more or less 
and here and there ever since the mastodon 
roamed this land. And with the coming of 
automatic, electric home freezers the custom 
is growing to cover more people and more 
geographical area than ever before. It is fun 
to freeze things. And most of us do it with 
exaggerated zeal when we first get a freezer. 
Personally, and this hint we are glad to pass 


along to the men in this assembly, we foster 
and encourage the fad of freezing for the 
women of the household. A little diplomatic 
praise and suggestion often returns a nice divi- 
dend of pies or cakes or stews or something 
else equally as good. Stimulating female curi- 
osity as to whether and how this or that will 
freeze is perfectly legitimate propaganda and 
pretty good fun. Freezers, either separate or 
combined with an electric refrigerator, are 
now available in a fantastic number of types, 
shapes and sizes. Home freezing is a field into 
which we gladly entice all of our friends. It 
is a good FAD. 


GIVE YOURSELF A LIFT 

It is surprising how unobservant some peo- 
ple are and how smart and ingenious others 
can be. This, we suppose is necessary to keep 
up the average. None of us wants to be just 
average and certainly not below average and 
to make that class, one must be constantly 
alert to new methods of getting things done. 

One of the ever-present and recurring jobs 
on a farm is lifting and hoisting. Nearly every- 
thing—seed, fertilizer, feed, forage, milk, and 
manure all involve lifting. Far too much of 
this is still being done by man power when it 
is easier, cheaper and usually better to do it 
by motor power. 

There is proof galore that it is better to 
move something by power from the high line 
instead of a man’s belt line. Screw conveyors, 
belt and chair elevators, blowers and various 
kinds of gutter cleaners all testify to the many 
different ways electric power can be adapted 
to give you a lift with your lifting. 

Give this matter a little study. It is interest- 
ing and certainly very satisfying when ap- 
plied to some of the lifting and lugging all too 


common in our daily life. 
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Open door to the finest in freezer living 
for the modern farm home 


W 18 CU. FT. KELVINATOR FREEZER 
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ERE’S the freezer that belongs right in your 
kitchen—that fits right in your kitchen. It’s 
an upright freezer, with all foods at conven- 
ience level. 

Everything’s at your fingertips . . . all up-front. 
A huge storage basket rolls out at a touch. There 
is plenty of room for bulky meats. There’s a spe- 
cial place for ice cream -. . dispensing racks for 
cans of frozen juices and fruits. What a pleasure 
to work with! And—this freezer is beautiful, as 
well as convenient and economical. Its Sand Tone 
interior color fits with any kitchen color scheme. 
Ask to see it at your Kelvinator Dealer’s. 
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ROOMY ROLL-OUT STOR- 
AGE BASKET—Most con- 
venient and efficient storage 
of extra-large and bulky 
items. Rugged construction 
attractively finished in gold. 
Basket rolls at a touch, lifts 
out for easier loading. 


ato 


Division of Americon Motors Corp., Detroit 32, Mich. 





IMAGINE THESE CONVENIENCES IN YOUR HOME! 


EASY-REACH DOOR 
SHELVES—give you right- 
up-front storage for most- 
used foods. There is a spe- 
cial rack for canned juices 
and soups . . . and a handy 
food record to tell when 
and where food is stored. 
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NEW DROP-DOWN SHELF 
FRONTS—no need to fum- 
ble, drop, or spill when ar- 
ranging foods. Shelf fronts 
not only serve to hold stored 
food securely in place, but 
double as handy racks ‘for 
rearranging foods. 


Americon Motors Meons fy: More for Americons 
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Field-type irrigation sprinklers are used to spray water on the more than 
20,000 square feet of roof area. A 2 hp pump brings water up to roof area. 


Keep Cattle Cool 
With Roof Sprinkling 


Temperature Reductions of 15 to 20 Degrees in 


Open-Type Feeding Building Very Beneficial 


By C. R. RANK 


eeping 700 to 800 head of 

beef cattle comfortable in 
the summer presents quite a 
problem. The Rittberger Broth- 
ers of Zanesville, Ohio have 
come up with a good solution 
for this problem. They use a 
roof sprinkling system to cool 
their open-type building used for 
dry lot cattle feeding. 

A nearby stream was dammed 
to provide an adequate water 
supply. A 2 hp centrifugal pump 
takes 1000 gallons of water per 
hour up to the roof. Here regular 
field irrigation sprinklers are 
used to evenly distribute the 
water on % acre of roof area. 
Water runs off the roof, down 
eavestroughs and, together with 
overflow from watering tanks, is 


returned by underground piping 
to the stream to be used over 
again. 

This cooling arrangement has 
resulted in a temperature re- 


Rittberger built 
this 400-foot feed 
bunk conveyor us- 
ing barn cleaner 
type chain links. 
The lower portion 
is two feet above 
bunk. Holes in 
conveyor bed are 
closed as bunk 
filling progresses. 
Entire operation 
takes less than an 
hour. 


duction of 15 to 20 degrees dur- 
ing the hot humid summer 
months. Rittberger states that 
this method of cooling is equally 
important in the fall. During 
cool autumn weather the animals 
start to put on extra hair. When 
this period is followed by a 
period of warm Indian Summer, 
the animals can be very uncom- 
fortable unless artificial cooling 
is provided. 


Wired Hands Help Handle Feed 


Finishing out around 6500 
head of beef yearly, the Ritt- 
bergers make full use of many 
wired hands. Shelled corn is 
bought by the truck load, and 
dumped into a bin where an 
auger puts it into an electric 
hammer mill. From the mill, it is 
blown to a 4000-pound mixer 
where supplements, minerals, 
and other concentrates are 
added. After the mixing process 
is completed, the feed is ele- 
vated to a 5 hp, 400 foot long 
conveyor, which is about two 
feet above the feed bunk. Start- 
ing at the end where the feed 
is deposited, the operator closes 
the holes in the conveyor as the 
bunk is filled, and at the same 
time removes any objectionable 
matter from the bunk. This feed- 
ing process is completed in 
about 35 to 40 minutes. 

“Running a large dry lot cattle 
feeder operation would hardly be 
possible without electricity” says 
Rittberger. “It doesn’t cost, it 
pays” as he puts it. And his suc- 
cess certainly bears this out. ° ° 














Donald C. Thompson points to 3 hp, direct-drive 16 inch fan 
used to dry grain in his 1000 bushel bin. Thompson sums 


it up with the statement, “this fan is my insurance policy 
for top quality grain.” He harvests wheat at 17% moisture. 


Drying Increases Grain Crop Values 


Natural Air Fan Drying Permits Early Harvesting Plus Easy Insect Control 


D's the past few years, 
many Indiana farmers have 
increased the value of their 
grain crops through proper han- 
dling and storage of the har- 
vested grain. To them, proper 
grain storage and handling 
means a good storage bin lo- 
cated on their individual farms 
plus drying equipment to re- 
move the excess moisture and 
to control the grain temperature. 
Furthermore, drying fans permit 
earlier harvesting which reduces 
field losses to a minimum. 


Grain Sanitation Mandatory 


Last year, the Federal Food 
and Drug Administration 
strengthened the sanitary stand- 
ards that stored wheat must 
meet if it is to be used for 
human consumption. If the 
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By J. H. EBBINGHAUS 
and W. C. COLLINS 


stored wheat does not meet 
these standards, it is condemned 
for human consumption and 
must be sold or used as live- 
stock feed. If the wheat is stored 
under the Federal Government’s 
loan program and is later con- 
demned, the Government no 
longer assumes the responsibility 
for the grain and the support 
price will not be paid at the 
time of selling. In most cases 
this means a considerable mone- 
tary loss to the farmer. 

Many commercially-built bins 
complete with drying equipment 
have been purchased by farmers 
to prevent this loss. These com- 
mercial bins are rodent-proof 
and capable of drying to safe 


storage limits. Insect activity is 
easily controlled since it is either 
greatly reduced or stopped in 
cool, dry grain. 

The “package type” grain stor- 
age system is very popular with 
Indiana farmers. This storage 
package includes a steel grain 
bin, perforated floor and a 3 hp 
drying fan. Its popularity can be 
attributed to many things—it is 
reasonably priced, no drying 
duct need be designed and built, 
the fan is portable, and a mini- 
mum investment in a multiple 
bin arrangement is required. 
Simple, easily understood instal- 
lation and operating instructions 
are included with each unit. 

These package units are very 
flexible in their use as is illus- 
trated by the way several Indi- 
ana farmers have used their grain 
bins and fans. 
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Drying Needed in Humid Areas 


In southeastern Indiana, Don- 
ald C. Thompson of Bartholo- 
mew County says, “I wouldn't 
raise and store wheat in this hu- 
mid climate if my grain bins 
were not equipped with drying 
facilities.” He goes on to tell that 
he harvested his wheat last year 
at a 17% moisture level and im- 
mediately put it in the storage 
bins. He dried his wheat down 
to 11% in three days time with 
the fan running only in the day- 
time. During the fall, as the air 
temperatures dropped, Thomp- 
son cooled his wheat to prevent 
moisture migration. 

Edward Grien, Jackson Coun- 
ty, Indiana, used his 1,000 bu 
grain bin and 3 hp drying fan to 
dry shelled corn last fall. He 
stated that the corn was picked 
and shelled during Labor Day 
week. The corn had a moisture 
content of 34% and was dried to 
114% by natural air with the fan 
operating only 28 hours. 


Used Drying Six Years 


In southwestern Indiana, Paul 
Klein of Vincennes, has been 
mechanically drying small grain 
and corn since 1950. He is thor- 
oughly sold on drying because 
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the low cost of drying is offset 
many times by the advantages of 
harvesting with minimum field 
losses, the avoiding of bad 
weather conditions and the re- 
taining of the nutritive value of 
the grain by avoiding mold and 
spoilage. 

Klein has four steel bins with 
perforated floors set on concrete 
foundations. All the bins, three 
1,000 bu and one 1,750 bu, are 
used for drying small grain. He 
uses two 3 hp, direct driven 16 
in. fans and one 3 hp, belt driven 
18 in. fan to do all the drying. 

Last year the 1,750 bu bin 
was filled with wheat which was 
combined at 17% moisture con- 
tent and dried to 13% moisture. 
It required only 1,094 KWHr to 
do the drying. Another 1,600 bu 
of wheat and 1,000 bu of barley 
were dried in the three 1,000 bu 
bins at comparable costs. 

Later in the season, after the 
wheat had been dried and re- 
moved from two of the 1,000 
bu bins, Klein used them for 
drying late maturing grain crops. 

Klein states that wheat and 
small grains mature at about 17% 
moisture content. By being able 
to combine and dry the grain 
immediately after maturity, he 
greatly reduces the risk of hav- 
ing his grain damaged, shat- 
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This drying operation is installed on Ralph Thompson’s farm near Scircleville, 
Indiana. In 1955, soybeans were dried and stored in the four 2500 bushel steel 
bins, each equipped with a 3 hp, 16 inch natural-air drying fan, 
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Paul Klein of Vincennes, Indiana, dried 
9,550 bushels of small grain last year 
with three of these 3 hp fans. Average 
electrical consumption was less than 
.7 KWHr per bushel. 


tered, or blown down by rain, 
hail or strong winds. Clean dry 
grain also brings the top mar- 
ket price—no moisture dockage. 

For corn drying, Klein has a 
large slatted crib which is par- 
titioned into four separate com- 
partments. He uses a 5 hp motor 
on a 36 in. fan for drying his 
corn. In this partitioned crib, he 
can dry in from one to all four 
compartments as needed. He has 
a duct built through the center 
of the crib, with openings to each 
compartment. Klein picked his 
market corn (2,600 bu) at about 
30% moisture content and dried 
it to 14% moisture, requiring % 
KWHr per bushel. 


Dries Shelled Corn 


Last fall, in north central Indi- 
ana, a grain drying fan using 
natural (unheated) air was in- 
stalled on the O. L. Nixon farm 
near Kokomo. This drier was 
used to dry shelled corn which 
was harvested by a picker-shel- 
ler. The corn was harvested at 
approximately 25% moisture for 
half the crop and the other half 
was harvested later at 20% mois- 
ture. About 900 KWHrs were 
used in the drying of 2,600 bu 
of corn. Nixon was very well 
pleased with the set-up and was 
much more pleased when he sold 
the entire corn crop for 10¢ per 
bushel above local market price. 

Yes, grain drying has really 
caught on in Indiana and the 
well designed, packaged units 
have done much to stimulate 
interest and “sell” grain drying 
in this important corn-belt state. 
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Milk cows rapidly. The average should require less than 
four minutes. Use machines that are in good mechanical 
condition and keep them clean. Adjust pulsator speed and 
vacuum force as recommended by manufacturer. 


he economic loss from dairy 

herd diseases has shown 
marked changes during the past 
few decades. Bovine tubercu- 
losis has been practically elim- 
inated. Brucellosis is being re- 
duced rapidly. This leaves bo- 
vine mastitis as the disease of 
greatest economic importance to 
the dairy industry. 

Bovine mastitis is a much 
more complex disease than 
either tuberculosis or brucellosis. 
Once you eliminate tuberculosis 
or brucellosis from your dairy 
herd, no further trouble need be 
experienced from these diseases 
providing the infection is not 
re-introduced into the herd. Bo- 
vine mastitis is always a threat. 
Control of mastitis is accom- 
plished only with adequate diag- 
nosis, proper environmental con- 
ditions, and judicious use of 
modern treatments. 


Milking Machine Important Factor 


One reason why some dairy 
herds have so much mastitis is 
that too much dependence is 
placed upon treatments and 
little or no attention given to 
prevention. The New York State 
Mastitis Control Program made 
a study of herd management 
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By H. G. HODGES 


practices in relation to mastitis. 
They found that proper use of 
the milking machine is one im- 
portant factor in the control of 
bovine mastitis. 

The pulsator is the brain of 
the milking machine. If it is not 
operating properly, the ends of 
the teats become red, swollen, 
and painful. This type of injury 
makes it easy for mastitis bac- 
teria to get into the udder. Mas- 
titis, or garget, is the result. 

Excessive or insufficient vacu- 
um is another source of injury 
to the teats and makes mastitis 
troubles more imminent. Pipe- 
lines, air hoses, and stall cocks 
must be clean and free of debris 
to assure application of correct 
vacuum to the cows’ teats. Use 
of a portable gauge enables a 
check of the entire system and 
makes it possible to locate de- 
fects and irregularities in vacu- 
um systems that result in im- 
proper application of vacuum to 
the cows’ teats. Vacuum checks 
should be made with machines 
operating on cows. A check at 
any other time may not give a 
true picture. 

The inflations or teat cup lin- 


Practice 
Proper Milking 


Techniques 


Sanitation, Correct Milking Machine 
Operation, and Good Management 


all Aid in Mastitis Control 


ers must be kept clean and in 
good repair. Dirty, worn out in- 
flations injure teats and are a 
source of exposure to many 
types of bacteria. Some may 
cause mastitis. 

Fat-soaked inflations have a 
tendency to collapse slowly or 
incompletely. Here again we 
have improper exposure of vacu- 
um to the teats, slow milking, 
and ultimate injury to the teats. 
Provide two sets of inflations. 
These should be _ thoroughly 
cleaned and sanitized after each 
use. At the end of one week’s use, 
the inflations should be re- 
moved, boiled in a lye solution 
and rested for one week while 
the other set of inflations is in 
use. Recently some dairymen in- 
stead of boiling have been using 
a cold lye soak for one week. It 
appears that this method does 
not remove butterfat from the 
liners as efficiently as boiling. 


Follow Rigid Schedule 


The milking routine should be 
conducted on a rigid schedule 
with a ratio of no more than 
one machine per man using con- 
ventional type milkers, or two 
machines per man in the case of 
a pipeline milker in the milking 
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parlor or a round-the-barn type. 
Slow milking has an influence on 
the incidence of mastitis. Cows 
are individuals. We know that 
it takes longer to milk some 
cows than others but time stud- 
ies made on many dairy herds 
in New York State indicate that 
few dairymen are milking their 
cows as fast and efficiently as 
is possible and practical. 


One Machine Per Man 


People are reluctant to change 
their methods. Far too often a 
dairyman is skeptical about use 
of ‘one man per machine until 
he tries. Alfred J. Brown near 
Cazenovia, N. Y., has an excel- 
lent record in controlling mas- 
titis. When he first heard of the 
practice of one man per unit, he 
thought the idea impractical. 
But, being a progressive farmer, 
he tried it. He told me recently 
that men milking in his conven- 
tional type barn cannot handle 
two machines and milk his cows 
as fast as they are capable of 
being milked. The over-all aver- 
age time in this herd is 5 min- 
utes. Deduct the time required 
to transfer machines, dump milk, 
etc., and the average time the 
machine is on the cow is around 
4% minutes. Brown is sure that 
good milking practices have 
done much to help control 
mastitis in his herd. 

Dirty udder towels expose 


cows to mastitis infection. If ud- 
ders are cleaned with towels, 
and they should be in the inter- 
est of clean milk, use a clean 
towel for each cow—individual 
cloth towels washed and steri- 
lized after each use, or single 
serviee paper towels. Many 
dairymen find paper towels 
made specifically for this use 
more practical than cloth towels 
since they save the time and 
difficulty of properly washing 
and sterilizing cloth towels after 
each use. Towels should be 
immersed in a hot antiseptic so- 
lution maintained at 120° F dur- 
ing the milking operation for 
cleaning and massaging the 
udder. Strong detergents or 
cleaner-sanitizing solutions 


should be avoided. 
Detect Mastitis with Strip Cup 


Use a strip cup or plate for 
early detection of mastitis. Wa- 
tery milk, flakes, clots, or pus 
are symptoms to look for. If 
present, the milk should be dis- 
carded and the cow given im- 
mediate veterinary attention. 

Put the machine on the cow 
as soon as “let down” occurs 
and remove it as soon as the 
milk is expressed from the ud- 
der. Placing the milker on the 
cow’s teats before the “let 
down” occurs, or leaving the 
machine on the teats longer 
than necessary to remove the 
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Single-service paper towels are rec 
udders and stimulating “let down”. Use a black strip: plate or 
strip cup to detect any mastitis infection. 


milk from the udder causes in- 
juries to the teats and udder 
and predisposes mastitis. Rapid 
stripping either by machine or 
by hand helps to create good 
milking habits of the cow. 

Dipping of teats in a mild 
antiseptic solution immediately 
after milking washes the resid- 
ual milk from the end of the 
teats, destroys some of the bac- 
teria, and removes an attraction 
for flies during fly time. The so- 
lutions most commonly used for 
this purpose are chlorine solu- 
tions or a 2% soluble pine oil 
solution—1 teaspoonful in 1 
quart lukewarm water. The 
pine oil solution seems most 
satisfactory. Another excellent 
practice is to either dip the teat 
ends in or swab them with or- 
dinary rubbing alcohol imme- 
diately after milking. 

“It takes more than treatment 
to control mastitis” is a fre- 
quently used slogan of the New 
York State Mastitis Control] Pro- 
gram. We know that we must 
have adequate veterinary diag- 
nosis and judicious treatments 
combined with good sanitation 
to control mastitis. Improper use 
of the milking machine, dirty 
inflations, poor mechanical con- 
dition of machines, slow and in- 
efficient milking can defeat other 
good mastitis control practices. 
Let’s use care and caution when 
working with our cows. adie 





ing Dip teats in mild antiseptic solution after each milking. This 
washes residual milk from teats ends, removes attractions for 


flies, and aids in mastitis prevention. 
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FED MOW CURED HAY 


FED FIELD CURED HAY 





This graph teils the story 
of Dorn’s milk production 
record. Solid line shows 
average daily production 
per cow for the period 
1948-51 when cows were 
fed field-cured hay. Bro- 
ken line represents the 
1952-55 period when 
practically all hay fed 
was mow-cured. The en- 
tire herd average showed 
an increase of 4.8 pounds 
of milk per cow per day 
during the 1952-55 peri- 
od. 








Mow-Cured Hay Boosts Milk Production 


Eight-year DHIA Record Shows 15 Percent 


H’” drying has certainly 
meant dollars and cents to 
Floyd Dorn who operates a 40- 
cow dairy farm near Ithaca, 
N. Y. Dorn says that mow cured 
hay has solved his problem of 
maintaining a high level of pro- 


Increase in Milk Production 


By HENRY W. SIMONS 


duction with the same herd and 
management practices. Dorn 
came to this conclusion after 
carefully observing his dairy 
herd production records over a 
period of eight years. During 
the first four years the dry 





Dorn’s Holsteins relish palatable, mow-cured forage. This prize 10-year old pro- 
duces over 100 pounds of milk per day on barn-cured hay. 
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roughage consisted of field cured 
hay of varying quality from 
good to very poor. In the sec- 
ond four years good quality 
mow cured hay was fed. 


DHIA Records Kept 


The herd records on this farm 
are compiled and analyzed by 
the local Dairy Herd Improve- 
ment Association of which Dorn 
has been a member for many 
years. For those who are not 
familiar with this service, an 
association tester visits the farm 
one day each month. The amount 
of milk produced and the feed 
consumed is weighed for each 
cow in the herd. A sample of 
milk is also taken for a butter fat 
test. The records are kept on a 
monthly basis and analyzed at 
the end of a year. 

The year on Dorn’s farm runs 
from November to November 
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For better insect control—spot them early 
with BLACK LIGHT insect traps 


Black Light Electric Insect Traps attract and kill 
crop-destroying insects when they first appear. 
They alert you to the very first appearance of 
insects. They enable you to identify destructive 
insects— help you schedule recommended 
spraying and dusting operations for maximum 
effectiveness. 

Science has proved that night-flying insects 
are more attracted to the invisible ultra violet 
(or black light) than other light rays—and G-E 
black light lamps generate a high percentage of 
ultra violet rays. As a result, the very first 
insects—the advance scouts—are the first to be 
attracted ... the first to be trapped. You imme- 
diately know what pests are nearby and you can 
nip the invasion early. G-E fluorescent black light 
lamps are best for attracting insects to bug 
traps— but, of course, they are harmless to 
human beings. Incandescent lamps may be used 
in smaller traps. 

Try G-E black light traps around the house, 
too—where stray light from windows may 
attract insects. Black light insect traps, placed a 
few yards from where people gather, will divert 


bothersome insects and make outdoor activities 
more enjoyable. 

For light that does not attract bugs, use G-E 
Yellow bulbs. Insects can scarcely see the special 
yellow light—and what the bugs can’t see, they 
don’t head for. Enjoy outdoor living with mini- 
mum interference from inseets. Get General 
Electric Yellow bulbs for all your outdoor fix- 
tures; they’re available in 60 and 100-watt sizes. 
For outdoor fluorescent fixtures, use G-E Gold 
fluorescent lamps. 


Progress ls Our Most Important Product 


GENERAL @D ELECTRIC 


| eee Electric Company ¢ Large Lamp Dept. EF-6 
Nela Park, Cleveland 12, Ohio 


Please send me additional information on insect traps. 
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Select a quality 
MYERS pump 


for deep or 


shallow wells 





Myers “HN” mg main” efficiency 
for home or farm. Only one moving part 
assures years of quiet dependduitine. Life- 
time lubrication for attention-free per- 
formance. 
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Myers 1909 AT— Completely self- oiling 
lunger-type pump. Economical, ideal for 
Omes with average pressure and capac- 

ity requirements. Completely automatic. 





Myers V2950 AMT—For top efficiency at 
extreme well depths. Features Myers 
double-gear construction for long, trou- 
ble-free life. 





WATER SYSTEMS 
The F. E. Myers & Bro. Co., 2606 Orange St., Ashland, 0. 
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Dorn dries 100 tons of field chopped hay per year on two slatted 
floor mow curing systems with center main ducts. One system 
uses a 72 hp, 42 inch fan. The other uses this 5 hp, 36 inch 
unit. All drying is done with natural air. 


coinciding with the winter feed- 
ing season. However, each 
month the tester computes the 
average daily production per 
cow for all animals in the herd. 
This figure is plotted on a line 
graph in the record book and 
serves as a guide to the dairy- 
man in his feeding program. 


Production Related to Hay Quality 


Over the years one fact be- 
came apparent from observing 
the fluctuations of this daily pro- 
duction line on the graph. With 
the same level of grain and sil- 
age feeding the amount of milk 
produced was directly related to 
the quality of hay that was fed. 
This quality in turn varied ac- 
cording to the stage of maturity 
at which the hay was cut and 
the condition in which it was 
stored in the barn. The poorer 
the quality the lower the pro- 
duction per cow. This was par- 
ticularly noticeable during the 
fall and winter months of 1951 
and 1952. In 1951, due to a 
rainy wet season, most of the 
hay on the Dorn farm was of 
very poor quality. While this 
hay was being fed the average 
daily production per cow 
dropped below previous years 
and remained there until the 
cows were turned out to pasture 
in May. 


In 1952, with his 1951 experi- 
ence in mind, Dorn decided to 
purchase a field chopper and 
install a barn hay drying system. 
This first drier was a 42-inch fan 
powered by a 7% hp single 
phase motor. A large central 
duct with a slatted floor was 
constructed in a mow 30 ft by 
36 ft. The chopped hay is 
brought in from the field and 
blown into the mow with a 
blower. A flexible pipe on the 
upper end of the blower pipe 
enables a man to spread the hay 
evenly over the system. 

About 50 tons of hay were 
finished off on this system from 
approximately 35% moisture con- 


tent to a safe level of about 20%. 


The results in both time saved 
in harvesting the hay, and in 
increased milk production from 
feeding the hay, led to the in- 
stallation of a second system in 
1953. The same fan and motor 
was used on both systems that 
year. Due to the inconvenience 
of moving the equipment and 
the loss of about a week while 
the first mow of hay was being 
finished, a 36-inch, 5 hp unit 
was added in 1954. 


Good Forage Pays Off 


Has barn cured hay paid off 
on this farm? Let’s look at the 
record and see. Since 1953 all 
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hay, about 100 tons per year, 
has been barn cured at an op- 
erating cost of approximately 
one dollar per ton. The original 
cost of the electric hay drying 
systems installed was $1450. 
The accompanying graph shows 
the average daily production per 
cow during each month of the 
year beginning with the barn 
feeding season in November. 
From the graph it can be seen 
that the production per cow has 
been higher in the second four- 
year period than in the first, par- 
ticularly during the winter 
months when milk prices are 
highest. This averages out to an 
increase of 15% or 4.8 pounds of 
milk per cow per day for the 
entire herd during the four years 
when barn cured hay was fed. 

Dorn expected it might take 
several years to pay off the in- 
itial investment of $1450. How- 
ever, the 15% boost in produc- 
tion meant a corresponding in- 
crease in income from milk sold, 
with no additional feed cost. 
This added income the first year 
paid the original cost of the dry- 
ing systems, proving that good 
quality hay, mow cured, does 
mean dollars and cents to this 
dairyman. Se 


National Farm Safety 
Week 


The week of July 22-28 has 
been proclaimed as National 
Farm Safety Week. SAFETY PAYS 
ALL WAYS is the slogan this year. 

Loss and injury of arms and 
legs account for a considerable 
percentage of farm accidents. 
THINK—and fear danger spots for 
them. Tinkering, adjusting or re- 
pairing moving parts of a ma- 
chine is foolish. Don‘t gamble the 
loss of a foot, finger, hand or arm 
to save a trifling moment of time. 

July seems to be the worst 
month, statistically speaking, for 
farm work accidents. Let's be 
careful this summer and enjoy 
accident-free life, both on and 
away from the farm. Safety is a 
year round job for all of us. 
Safety always pays. EDITOR 





cuts chore-time 
at the flip of a switch! 


Just $24.00 to $33.50 a month buys Jamesway Pow- 
er Choring equipment. Mechanize your chores . . . 
save time and labor... 














handle up to twice the cows. 


BARN CLEANER 


$243.00 down, $33.50 a month buys 
it. Saves up to 2 hours of back- 

work daily. Jamesway 
Shuttle-Stroke Cleaner costs less to 
install, own and maintain. Fewer 
parts are in gutter where wear is 
greatest. Fits any barn or stall 
arrangement. 


SILO UNLOADER 

$231.00 down, $31.00 a month! 
Saves 200-400 hours a year. Twin- 
Boom, Level-Cut action skims si- 
lage off evenly — frozen or un- 
frozen. Handles grass or corn si- 
lage. Breaks up chunks, aerates 
and mixes silage thoroughly to im- 
prove palatability. 


CATTLE FEEDER 
Yours for $175.00 down, $24.00 a 
month. Patented Shuttle-Stroke 4 
tion delivers any feed to farthes 
end of bunk. © gears, chains : 
sprockets in bunk to wear out or 
clog in freezing weather. Perfect 
“push-button” companion to silo 
unloader. 


POWER VENTILATION 

Low monthly payments let you in- 
stall automatic ventilation in your 
farm buildings. Boosts milk produc- 
tion by as much as 5%. Extends 
building and equipment life by up 
to 20%. Frame, guard pro 
from fumes and moisture by hot- 
dip galvanizing. 


Your Jamesway dealer is the man to see for all your modern chore-saving needs! 








— 


Mail this coupon for gm literature on 


Power Choring equip 








00 Barn Cleaner; [) Silo Ustoodon 


CD Cattle Feeder; [] Power Ventilation; 
Address: JAMES MFG. CO., Dept. EF-66, 





c/o your nearest branch office. 





Name 
Route 
Town 

















ELECTRICITY ON THE FARM, June-July, 1956 


13 





Control Flies 


With Insecticide Fogging 


Air Compressor Supplies the ‘Push’ 
to Spray Cattle at the Flip of a Switch 


By E. H. FISHER 


f you are a dairy farmer, do 

you have: 

© Resistant flies? 

e Oil-burning of cattle skin 
from spraying? 

e A tiresome job of pushing 
a hand spray gun? 

e To spray your barn walls 
and ceiling with a_ residual 
spray? 

e A hope for better fly con- 
trol, by a time-saving method? 


Over 100 head of cattle are sprayed in three minutes 
in this holding pen. All doors and windows are closed 
to prevent drafts during the operation. Stanchioned 
cattle are sprayed in the same manner. Barn walls 
and ceilings are also coated. 


Barn fogging can take care of 
all these situations—and prob- 
ably for less cost than you now 
have in trying to control flies. 

The system consists of an air 
compressor, a fogging nozzle, 
and a siphon jar. The siphon jar 
is hung near the center of the 
barn. The compressor may be 
located anywhere convenient. 
Other compressor uses help to 
determine this spot. A 4 hp com- 


pressor will take care of a barn 
up to 65 feet in length. Larger 
barns may require a % or % hp 
compressor. The compressor 
should have capacity to push fog 
to the ends of the barn. 

For periods up to three years, 
dairy farmers have used this 
system. The results are: 

1. Control of costly, blood- 
sucking flies on the cattle, in- 
cluding protection in pasture. 








Performance-Rated Motors 


so 








Turbine irrigation pump on a farm in western 
Nebraska is driven by a rugged 10 H.P. Century 
“Farm Tested” Motor. 


1/20 to 400 H. P. 
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When You Need Pumping Power... 


rely on 
“Farm Tested” Motors 


Where water is scarce and good crops depend on plenty 
of irrigation, rugged Century motors are proving their 
ability to ‘‘take it’’. .. to drive big pumps day and night, 
for weeks on end. 


And you’ll find this same stamina in Century motors for 
other jobs around the farm. You can depend on them to 
bring out the best performance in pumps of all kinds, 
blowers, grinders, compressors and other types of equip- 
ment. If your dealer does not have the Century ‘‘Farm 
Tested’’ Motor you need, show him this ad and ask him 
to write us immediately. 


CENTURY ELECTRIC COMPA 


1806 Pine St., St. Louis 3, Missouri * Offices and Stock Points in Principal Cities 
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2. Housefly control in the 
barn. No wall and ceiling resid- 
ual spraying is necessary. 


3. No problem with resist- 
ance, even during three years of 
fogging. 

4. No oil-burning of cattle 
skin. 

5. A relatively fly-free milk- 
ing period. 


6. A low cost fly control. 


Like any piece of farm ma- 
chinery, the fogger nozzle unit 
must be made right, and there’s 
a correct way to use it with 
proper compression. One four- 
nozzle unit with adequate pres- 
sure will cover close to a 100 
foot barn. One ounce of a proven 
insecticide is enough for each 
10 linear feet of barn length, 
the width averaging 35 feet, and 
the height 8% feet. The insecti- 
cide which has worked very well 
is an oil-based spray containing 
1% piperonyl butoxide plus 0.1% 
pyrethrins. This mixture will 
control flies in the barn and also 
protect cows after they've gone 
out to pasture. 

Fogging is to be done regular- 
ly as necessary. Stanchion the 
cattle before milking. Close 
doors and other openings to 
prevent drafts. Then fog the re- 
quired length of time to disperse 
the correct amount of insecti- 
cide. Let the fog settle for a 
couple of minutes. Then milk in 
peace. i 





This complete insecticide fogging sys- 
tem is typical of several now on the 
market. It consists of a small compres- 
sor, hose, siphon jar, and special spray- 
ing nozzles. The siphon jar and nozzle 
may be operated from any conventional 
air compressor as well. 








, 
“Our bulk milk tank 

will pay for itself 

in two years” 


says Mrs. Oscar Gunderson, Cambridge, Wisconsin 


















The Gundersons have 40 Hoisteins milk quality has been consistently 
milking, and the output is about ene. “Blue” test has been eight 
1600 pounds a day. The milk is ours or longer. 
stored in a 300-gallon, refrigerated All in all, Mrs. Gunderson thinks 
Stainless Steel tank, which isemp-__ that the tank will pay for itself in 
tied by a tank truck every day. just two years; and she estimates 
For their bulk milk the Gunder- that she and her husband save 
sons have been receivingapremium about one hour of hard work every 
of 25¢ per cwt., plus a 5¢ reduction day. 
in the hauling cost. Butterfat is Send the coupon for an informa- 
higher: it used to be around 3.4, _ tive booklet that answers many of 
but now averages between 3.5 a your questions about bulk milk 
3.6. handling with Stainless Steel re- 
Since installing a bulk tank, frigerated storage tanks. 


UNITED STATES STEEL CORPORATION, PITTSBURGH ¢ AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO © NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 

UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 


SHEETS + STRIP » PLATES » BARS « BILLETS + PIPE » TUBES « WIRE » SPECIAL SECTIONS 


Agricultural Extension 
United States Steel Corporation, Room 5342 
525 William Penn Place, Pittsburgh 30, Pa. 


Please send me the free booklet on bulk milk handling 
equipment. 
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“Columbiana Hydrants 
Provide Water With 
No Freezing Problem!” 


@ Install in barn, hen house, 
garage, or any place water 


is needed! 

Drains after use! Can't 
freeze! 

New-type valve needs no 
adjustments! 


Packing gland adjusts with 
%” open-end wrench! 
Spout threaded for stand- 
ard garden hose! 

Drain tapped for %” tube! 
Has hook for pail! 


See your plumbing, water sys- 
tems or hardware dealer... or 
write us direct! 


THE COLUMBIANA PUMP CO. 
RAILROAD ST. * COLUMBIANA, O. 
Established in 1888 











INSECTS KILLED BY THE BUSHEL 


Without Dangerous Poison Sprays or Dusts! ' 


No shock to people or animals. 
Write for free literature. 





$29.50 


Flies, mosquitoes, roaches, ete. can’t stay away from 
the INSECT ELECTROCUTOR . . . modern, elec- 
trical way to eliminate insects from homes, dairies, 
greenhouses, etc. Manufactured for over twenty 
years, so it must be good. 


Insects attracted to simple bait go past top grid, are 
electrocuted by mild, iow ampere shock. Night flying 
insects swarm to machine, lured by light bulb in 
receptacle. 

INSECT ELECTROCUTOR is portable, easily at- 
tached wherever most needed. Operates on regular 
110-120 volt A.C. current. Foolproof, all-metal con- 
struction, 24” x 14” x 5”. Simply plug in. 

Have comfortable, insect-free porch, rooms all sum- 
mer .. . clear barns, sheds of disease-bearing in- 
sects. Just 30¢ a month to operate. Buy two... 
protect both home and barn. Mail check of money 
order to: 


INSECT ELECTROCUTOR CO. 


P.0. Box 53. E Western Hills Station 
CINCINNATI 38, OHIO 








This new type tobacco-curing barn, with automatically controlled ventilation, 
can also be used for curing sweet potatoes. Note ventilator control unit on 


upper front wall. A crop drying wagon 


trailer is connected at left of barn. 


Controlled Tobacco Curing 


By JAMES L. SHEPHERD 


here has always been an ele- 
ment of chance or guess- 
work in the curing of bright 
leaf, or flue-cured tobacco. The 
factors involved—barn construc- 
tion, ventilation, heat, and hu- 


midity—have been until this 
time a matter of the grower’s 
personal judgment. 

Realizing the need for a better 
controlled method of curing 
tobacco, the Agricultural Engi- 

















section of 
barn showing 
construction and 
location of venti- 
lators and control 
unit. Hinged shut- 
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ters are made of 
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Y. in. plywood. 
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A compensating 
electric damper 
motor unit drives 


al 


MOTOR-DRIVEN ey 
ECCENTRIC ACTUATES 

TI ONE OR MORE VENT OP- 
ERATING RODS 





the cam to adjust 
the vents. The mo- 








sired humidity. 


tor is controlled at. HOLES FOR MANUAL 

; SETTING OF VENT BE- 
by a wet wick . YOND RANGE OF AUTO- 
thermostat, thus ° MATIC CONTROL 
maintaining de- eotrom Tur it i 
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neering Department of the 
Coastal Plain Experiment Sta- 
tion, Tifton, Georgia, has been 
conducting a series of tobacco- 
curing studies. Objectives of the 
studies were to develop more 
efficient curing facilities, both in 
barns and in accessory equip- 
ment, and to develop better 
management techniques. 
Tobacco is cured in three 
basic stages on a varying scale 
of temperature: first, the leaf- 
yellowing stage on temperature 
of about 100°F; then, the crit- 
ical leaf-drying stage on a grad- 
ually rising temperature to 
about 140°F; and last, the stem- 
drying stage on a _ constant 
temperature of about 165°F. 
One hundred to one hundred 
twenty hours are usually re- 
quired for the curing cycle. The 
curer is accustomed to follow- 
ing these accepted temperature 
scales. However, a lack of knowl- 
edge of the significance of de- 
gree of moisture content or 
relative humidity of drying air 
has, in many instances, ren- 
dered him unable to obtain the 
best results in proportion to the 
potential quality of his tobacco. 


Losses Due to Poor Ventilation 


Much of this loss of potential 
tobacco quality is due to a lack 
of controlled barn ventilation 
and relative humidity during 
the very important yellowing 
and leaf-drying stages. In the 
studies at Tifton, emphasis was 
given to the’ development of 
control rates and devices which 
would automatically provide 
the required relative humidity 
for highest quality curing, These 
automatic devices were de- 
signed to obsolete such imper- 
fect, but long standing, prac- 
tices of the curer as increasing 
barn ventilation when his glass- 
es “steamed over.” 

In 1954 a simple new adjust- 
able ventilator was designed 
and recommended for ¢onstruc- 
tion by the farmer on new or 
old barns. Along with the use 
of a hygrometer (wet and dry 
bulb thermometer set) the to- 


bacco curer was able to control 
relative humidity at will by 
hand manipulation of the venti- 
lator. Further studies and large 
grower acceptance proved the 
reliability of barn ventilation 
control to provide, during the 
yellowing stage, a wet bulb 
temperature of not less than 
90°F, and during the critical 
leaf-drying stage a wet bulb 
temperature of 105°F, plus or 
minus 3°. This control mini- 
mizes the tendency of tobacco 
to darken and lose quality from 
excessive humidity. 

In 1955, an electrical device 
was conceived and developed 
which automatically regulates 


the new ventilator to consistent- 
ly provide the desired humidity 
during the cure. A compensa- 
ting electric motor controlled by 
a wet bulb thermostat was em- 
ployed in combination with 
simple mechanical components 
to maintain a wet bulb tempera- 
ture differential of 3°. 


The automatic, electrically 
operated ventilation principle 
will, in time, be generally 


adopted as an insurance factor 
for curing the high value smok- 
ing leaf crop. In the meantime, 
tobacco farmers will profit 
greatly through use of the hy- 
grometer and controlled barn 
ventilation. si 








You can actually 


install this water 


system yourself ! 


e It’s complete 
e It’s dependable 
e It’s inexpensive 


Berkeley C2 








Waller-Male 


Water Mate is a complete packaged water system — 
ready to install — no parts to buy! You can actually carry it 
home—install it yourself—and you've got a dependable supply 
of water under pressure for all your home and garden needs. 


The Water Mate is convertible from shallow well to deep- 
well pumping. No parts to buy or exchange needed to make 
conversion. Water Mate will pump 


water for you from depths 
up to 50 feet. 


Me 


Go to your nearest 
Berkeley Pump dealer to- 
day and have him tell you 
all about the Water Mate. 


Or write us directly for 
free booklet giving com- 
plete details. 

Berkeley Pump Company 


Berkeley, Calif., Atlanta, Ga. 
Amarillo, Tex., York, Neb. 
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Berkeley 


Berkeley Pump Company 
801 Bancroft Way, Berkeley 2, Calif. 


Please send me FREE, complete 


booklet describing Water Mate 











NAME. 
ADDRESS 
Street or R. F.D. 
CITY. STATE. 
(Please Print) 
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VOGEL 


FROST-PROOF HYDRANT 


e Will never freeze 
when properly in- 


stalled. 


\\ e Provides running 
\ water even in coldest 


weather, 


e Assures Positive Fire 


protection. 


e Vogel Hydrants meet 


code requirements. 


The handle in this 
position shows at @ 
glance that the wae 
ter is positively shut 
off and is your guar- 
antee against freez- 
ing and leakage. 


For information, see your nearest Plumbing 
Supply House—or if you write us direct, 
state the county in which you are located. 


JOSEPH A. VOGEL CO. 


DELAWARE 





WILMINGTON 89 











ELECTRIC 
E500 FENCE 


nadia tothe: 


$7980 


110 Volt 
60 cycle ac 


inks tianlian sheapioney 


WEED 
KING 


MODEL ES-700 
KILLS WEEDS 


More quality and reliability for 
the money. Compare with units 
up to $30.00. Fully guaranteed, 
even against lightning. 
Distributed by leading Jobbers 
—Ask your Dealer. 

West Coast Prices Slightly Higher 


ELECTRONIC SPECIALTIES CO. 


1 ISLAND AVE. BATAVIA, ILL 
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Protect Against Lightning 


By ROBERT E. CRIPE 


ach time you sit down in 
front of your television set 
for a half-hour program, light- 
ning will strike the earth some- 
where over 180,000 times. It is 
an attested fact that lightning 
usually strikes the highest ob- 
ject or objects in a given area. 
Any tall object on a building 
increases the effectual height of 
that structure and increases the 
chance that lightning will strike. 
The ratio of increase is in pro- 
portion to the height of the ob- 
ject and proximity to other 
buildings or similar structures. 
The television antenna would 
definitely be an interceptor or 
target for lightning to strike. We 
should seek ways of safeguard- 
ing our television antenna and 
set, our home, and even our- 
selves and loved ones, from the 
devastating and killing effects of 
lightning. 


Lightning Seeks Best Ground 


The first thing to consider 
when dealing with lightning is 
that it always seeks the best 
ground. It is only natural to con- 
clude that a television antenna, 
grounded properly, would be 
least susceptible to lightning 
damage. How would one go 
about grounding a television 
antenna properly and_ safely? 
First of all, if there is an ap- 
proved lightning protection sys- 
tem on the building (and that 
system should be Underwriters’ 
Master Label approved), the 
base of the antenna should be 
interconnected with the light- 
ning conductor. This should be 
done with fittings and conductor 
approved by Underwriters. In- 
stall a lightning arrester on the 
lead-in wire carrying the tele- 
vision picture into the home. 

If no. lightning protection 
system is on the structure, the 
base of the antenna should be 
grounded with approved con- 


nector and standard lightning 
rod conductors carried to ground 
in two paths, so as to form a 
circuit. Terminate each ground 
conductor with a % inch by 10 
foot copper ground rod driven 
below the surface of the earth. 
One of these down-leads 
(ground cables) or grounds 
should be interconnected with 
the water system in the build- 
ing. If there are any nearby 
grounds for the electric service 
or telephone systems, these 
should be interconnected so as 
to form a common ground. Be 
sure to use a ground wire that is 
heavy enough to adequately 
carry the bolt of current. 

Many television salesmen and 
installers mislead buyers into 
thinking they have their antenna 
properly grounded when in 
reality they are inviting disaster. 
It is recommended that you get 
in touch with a bona fide light- 
ning protection expert and con- 
sult with him concerning your 
television antenna. 


This TV antenna was grounded with one 
small wire. When lightning struck, the 
ground wire as well as the lead-in 


wires were vaporized, leaving only 
charred paths on wall of house. 
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ning EVERSTOPTOTHINK ? — 
yund a REAL CANNIBAL is a fellow 
ma that’s FED UP with PEOPLE.... 
yund According to our married cousin 


Because of an Exclusive 
flat-linked Hook ‘N Eye 
Chain. 









y 10 Susie, a HUSBAND is a LOVER Extra-strength 

iven with a THREE-DAY growth of a" o 

i beard, his coat off, and—a cold on-Corrosive 

ie in the head ... . OVERHEARD: 

aes “Happily, my husband likes the 

ands very same things I do—only HE ‘ 

with likes to SAVE it and I like to Whatever your dairy barn arrange- 


ment, a Patz barn cleaner will install 
easier... faster . . . because it is sim- 


uild- | SPEND it.” .... Then there was 








arby the DROOP-STUPE who went to 

‘vice a grocery store to buy some ply — yet powerfully constructed. 

hese ATOMS—and COULDN’T find ANGLED, fast cleaning flites are 
the GEIGER COUNTER... . welded underneath the chain to clean 

O as = ‘ 

Be Sign in window of 2 photograph- ... far more thoroughly. The Patz 
ne er’s supply store in Dubuque, barn cleaner chain is of one-piece 
at is Iowa—“We’re POSITIVE about Individual links of the Patz construction . .. with no rivets, welds, 
ately our NEGATIVES.” .... DAYS chain can be slipped or or pins to rust or bind. Thousands of 

BEYOND RECALL—when a added in 10 seconds! trouble-free installations. For more 
and teen-ager went into the garage Without Tools! complete details, write: 
into —and CAME OUT with the 


ae LAWN MOWER ....SODDEN THE PATZ COMPANY ) -owno. wisconsin 


in THOUGHT: there WAS a time 
when a fool and his money were 













os SOON parted. NOW it happens 
+. to EVERYBODY ... . MONU- 
ight- MENTAL LIAR: the guy who | MORITA MMel Tlie THE NE 
con- CARVES that stuff they put on 
your TOMBSTONES . . . . SNICKER- @ EXCLUSIVE DESIGN r 
SNORT - OF - THE - MONTH: | BIPMOTT TEE Tr an 


“Some of your constituents are 
DISAGREEING with you,” said 
a Senator’s trusted lieutenant. 
“Well, KEEP TAB on them,” 
replied Senator Blank, “when 


REVOLUTIONARY 


or ae | 


eo: 
> 
ARTA Bt, Or 














‘ ENOUGH of them DISAGREE . 3 
: with me to constitute a RE- ; 
LIABLE majority, I’m going to A BARNES e : 
turn around and AGREE with | ; 
them.” . . . . BRIDEGROOM: Bau Econo i 
_ _ “With ALL my worldly goods I \ : 
a | thee endow.” HIS FATHER: \ Ww * a packaged shallow-well | 
“THERE goes his BICYCLE!” 4 ie jet water system 
, .... FISHERMAN’S MOTTO: - ne ze = 
“BAIT AND SEE.”....SOUNDS Th ag 
; like REEL SPORT .. . . Watching noon, Sin oe 
| : a couple of JITTERBUGS the ki proc coro : 
Ed other night, we couldn’t help bat life more liveable with all of turi ” Bu 
J ; conclude that HERE’S an art that the wonderful conveniences, ee ees | 
on has developed by LEAPS and comfort and pleasure of run- " ! 
: BOUNDS ... . FLIRTING: ning water under pressure Gentlemen: Please send, without obliga- | 
WISHFUL WINKING .... at a budget price tion, full descriptive folder on the amaz- | 
“== = PARTING THOUGHT: a LIN. | CECE ERE ing ECONOJET. I 
ene GUIST is a man who has mas- the exclusive ECONOJET Name ! 
, the tered EVERY tongue BUT his pasta i. Address. l 
ad-in WIFE'S .... COMPOS I C Bias: City and State I 
only eF3-6 ! 
Your pun-peddler—DUFFY. me ! 
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AIR—move it, dry it, clean it, cool it 


Prepare for Summer’s Heat With Electrical 
to Condition the Air as Needed 


Devices 


ver since the beginning of 

time man has been dissatis- 
fied with the condition of the 
air around him. Picture the cave 
man building a fire in winter- 
time to warm the air in his cave. 
In the summer he would prob- 
ably break a branch from a tree 
to fan himself. The advent of 
electricity provided a source of 
power which man’s ingenuity 
could put to work operating 
many devices for conditioning 
the air around him. 

Summertime brings with it 
many unsatisfactory air condi- 
tions. In most of the country, 
temperatures are too hot for 
comfort. Many times that heat 
is accompanied by excess hu- 
midity to add to this discomfort, 





Summer comfort is provided by the 
portable window fan. The unit may be 
used to draw fresh air in, or to exhaust 
stale air from the room. 
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or the hot air may, in some sec- 
tions, be too dry. Besides the 
temperature and the humidity, 
large quantities of dust, pollen 
and fumes are carried along in 
the air to threaten our health 
and add to our discomfort. 


Air Circulation 


The oldest and most common 
way to condition air is by pro- 
viding some means of circula- 
tion. Whenever nature does not 
send the breeze you're looking 
for, an electric fan will. 

There are very few homes 
that do not have at least one 
portable desk fan. It is the best 
known of all air circulating 
equipment. It will provide a di- 


rect blast of air to cool you, or 


to help in such household chores 4 


as drying the wash indoors, de- 
frosting the refrigerator, and 
thawing frozen foods. In winter 
a desk fan placed near a space 
heater or hot air register will 
distribute the warm air more 
evenly throughout the room. 

Big brother to the desk fan 
is the pedestal fan. This fan 
operates on the same principle, 
but is larger and stands on the 
floor. Pedestal fans are usually 
portable and may be rolled 
from room to room. Adjustable 
controls make it possible to cre- 
ate anything from a slight breeze 
to a torrent of air. 

Floor fans have gained in 
popularity in the last few years. 





Left: A typical attic fan installation. Fresh, cool air from the outside is drawn 
through the house up into a grille in the ceiling of the top floor. Right: The large 
attic fan expels the stale air through an outlet to the outdoors. The ceiling grille 
louvers and fan may be operated manually or by an automatic time switch. 
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The floor tan works on the prin- 
ciple that the coolest air is at 
floor level. Without creating a 
direct blast, the floor fan picks 
up this cooler air and throws it 
upward and outward. Because 
of the principle of this fan, its 
design may be radically differ- 
ent from conventional fans. 
Many manufacturers of floor 
fans have designed them so that 
they may be used as hassocks or 
coffee tables. 

Air circulators are available 
in all price ranges, sizes and 
models. Any place or time you 
desire a spot of comfort from 
summer heat, a versatile air cir- 
culator will keep the air moving. 


Ventilation 


When a fan is installed in a 
window or other outside open- 
ing, and is used to draw the air 
from a room or house, it is called 
ventilation. Ventilators may be 
portable units such as window 
fans, or they may be permanent- 
ly installed such as kitchen vents 
or attic fans. 

A window fan should be in- 
stalled in a centrally located 
window. The window should 
not face the prevailing winds 
because wind blowing against 
the fan will slow it down. When 
operating, the window fan will 
draw all the stale, hot air out of 


Above: No special wiring needed. Plug this 3% hp air con- 
ditioner into any 115 V. appliance outlet. Right: Living room 
or work shop, a dehumidifier will prevent moisture damage 
to woodwork, fabrics, tools and other delicate equipment. 


a room, or series of adjoining 
rooms, and replace it with fresh 
air. The fresh air is provided by 
an open window at some dis- 
tance from the window fan. 

Window fans may be used to 
ventilate the kitchen, but many 
people prefer the permanent in- 
stallation of a kitchen ventila- 
tor. Cooking is the main source 
of summer discomfort in the 
kitchen. Besides producing heat 
and odors, the steam and oil 
vapors produced form a fine 
mist which circulates through- 
out the entire house. When dust 
settles on this greasy film, walls 
and ceilings become dull and 
grimy. 

The kitchen vent should be 
placed as close to the range as 
possible, preferably just above 
it. Kitchen ventilators include a 
grille, fan and motor, duct’ to 
the outside, and outlets louvers 
for sealing out cold and moisture 
when the fan is not in use. 
Many models also include a 
grease filter to trap the vapors 
before they reach the fan. 

A ventilator in the kitchen 
can make this room a place of 
cool comfort, free of stale cook- 
ing odors. It will also save on 
redecorating bills. 

Attic fans work on the same 
principle as window or kitchen 
ventilators. A large exhaust 
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fan is permanently installed in 
the attic. Fresh, cool air from 
the outside is drawn through the 
house up into a grille in the 
ceiling of the top floor. The 
attic fan expels the overheated 
air through an outlet to the out- 
doors. As in all exhaust fan in- 
stallations, the attic fan outlet 
should face away from the wind- 
ward side of the house. 

One of the most effective uses 
for exhaust fans is in night cool- 
ing. After the sun goes down 
the outside temperature may 
drop 15 or 20 degrees. The 
house, however, will hold the 
heat that has been built up dur- 
ing the day. In a matter of min- 
utes after it has been turned on 
the attic fan will draw out all 
the hot stuffy air and replace it 
with cool night air. 


Choosing the Right Size Fan 


In planning for an attic or 
window fan, it is important to 
select the right size. Fans are 
rated by the amount of air they 
move per minute. This is called 
the CFM rating (cubic foot per 
minute). Before installing a fan 
you must know the total cubic 
footage of the air space in your 
home or room, and the number 
of times a minute the air should 


(More on page 28) 











Serve the Best—Freezer Fresh 


Your Frozen Food Supply Should Reflect The 


look into our freezer will re- 
veal a wide assortment of 
foods. 

Our stock in storage includes 
everyday staples and_ choice 
delicacies. No doubt about it, 
the contents of our freezer re- 
flects our personality and eating 
habits. Over the years we have 
tried freezing many things. Some 
proved excellent, others not so 
good. Now we have a well estab- 
lished pattern of the foods that 
suit us best. Practically every 
day our freezer contributes 
something to the menu. 

Although most of our foods 
are home grown and kitchen 
prepared, there are some items 
that were purchased in town. 
We usually buy fish and sea 
food either fresh or quick frozen 
to store in our own freezer. We 
also keep a supply of concen- 
trated citrus juices, which of 
course don’t grow in our part 
of the country, but are so neces- 
sary for good health. - Baked 
goods are another important 
occupant of our freezer. I like 
to have sponge and angel food 
cakes, along with assorted 
breads to supplement my own 
baking. Keeping ahead of seven 
eager appetites is sometimes 
difficult. 

The important thing is that 
everything in our freezer is a 
favorite food. Or at least some- 
thing that most of us will enjoy. 
To us our basement grocery is 
a wonderful convenience and 
comfort. We value its storage 
space, therefore plan to utilize it 
to its greatest advantage. Long 
ago we realized the folly of just 
freezing anything, only to learn 
weeks or months later that the 
family didn’t like that food, or 
had grown tired of the same 
thing too often. Not only was 
the food wasted, but also our 
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Family’s Eating Habits 


By MRS. M. E. MARTIN 


time, materials and_ electric 
power. Unlike other valued units 
of home equipment that are 
used once or twice a week, the 
freezer serves every minute of 
every day. So it’s wise to pre- 
pare and store only the foods the 
family will eat. Keeping the 
freezer filled-to capacity with a 
selected variety of family favor- 
ites insures maximum use for 
minimum cost. Long term plan- 
ning with constant replenishing 
is required. 

We prefer our food fresh 
cooked, so most of our meat, 
fruits and vegetables are packed 
in one-meal size, ready to be 
cooked. Our vegetables are 
picked from the garden and im- 
mediately prepared for the 
freezer, without time to lose that 
precious fresh flavor. Beans, peas, 
corn, broccoli and others are 
blanched, then quickly chilled, 





packed in cartons or glass jars, 
and placed into the freezer as 
soon as possible. Inasmuch as 
nothing comes out of the freezer 
better than it went in, it’s good 
judgment to make certain every- 
thing is top quality and in its 
freshest condition. Some home 
grown meats, of course, have to 
be aged before storing. I have 
yet to taste tough meat made 
tender by freezing. 

The most popular and indis- 
pensable occupant of our freezer 
is the ten quart bucket of ice 
cream. Often we have two for 
variety of flavors. Ice cream is 
versatile and always ready to 
serve. Almost everyone likes it, 
so having a supply on hand is a 
comfort to the homemaker when 
unexpected company drops in. 

Other favorites are strawberry 
shortcake and blueberry pie. 
Both can be prepared at an 
hour’s notice. While the sliced, 
sweetened berries thaw, the 
shortbread bakes. Buttered hot 


A look into my freezer will 
reveal a wide assortment 
of foods in a variety of 
containers. Air tight glass 
jars, plastic bags, alumi- 
num foil, heavy freezer 
wrap, and even store- 
wrapped packages serve 
to keep the freshness in, 
and prevent the food from 
drying out. 
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“) There’s something N@W 
about the old grind! 


ww 

Yes, gone are the days of the old 
struggle with a hand operated meat 
grinder. Now, with one electric 
power-packed unit, you can grind all | 
types of foods quickly and easily . .. go 
from the coarse grinding of meats 
for tasty, money saving meals... to P 
the very fine grinding of nuts (even #% 
hard almonds) for those delicious : 
cookies or delicate pastries. 













ela luilelliMeiicctelulilalste, 
Grinding Power...it’s the 


ELECTRIC MEAT GRINDER 


No clamping down...no vibration! Grinds 
food as fast as you can feed it. Has broad 
feeding platform and large grinding hop- 
per. Complete with recipe-instruction book 
and hard wood pusher 


C- 
SPECIAL ICE 
CRUSHER HEAD 


Attaches quickly, easily to meat 
grinder base. Crushes nine degrees of 
chips . . . fine to coarse .. for 
cocktails, chilling glassware, or for a 
relish or vegetable tray base. Stainless 
steel cover, rustproof .. . price $12.95. 


MANUFACTURING CO. e Milwaukee, Wis. 
Dept. H— 4999 N. Lydell Ave. 








Kill Flies anc 


actsically wit 


her winged insects 


Ya fatdnet 
“Insect-o-Cutors” 


You'll find no way to kill flies 
more effectively,or easier and cheap- 





er than with Gardner “Insect-o- 
Cutors’® They operate safely, silent- 
ly, automatically, around the clock 
and in all kinds of weather. Placed 
wherever flies gather, they continu- 
ally attract and kill flies and other 
winged insects. They plug into any 
light socket, cost only a few pennies 
a day to operate, and will last for 
years. Thousands are being used Ld 
dairy farmers and F 
food plants every- 
where. Write today 
for the full facts and 
an interesting free 
folder. 

Dealer inquiries Solicited 


Gardner Mfg.Co. 


7656 Kansas St. 
Horicon, Wis. 

















Enjoy finer flavor and greater 
nutrition of whole wheat grain... 


freshly ground! 


Ever-increasing 

in popularity 
Everyone knows that 
bread and other cereal 
foods made with whole 
grain freshly ground is 





ery food element is re- 
tained! WRITE TODAY 
for prices—FREE reci- 


far tastier and richer in 
health-giving nutri- 
ments, And — it’s the 
wise home where some- 
thing is done about it. 
Rapid—efficient, the 
Lee Household Electric 
Flour Mill reduces whole 
grain to fluffy flour for 
a fraction of a penny a 
pound. Best of all, it’s 
STONE GROUND—ev- 


Leg ENGINEERING COMPANY, Dept. EF 
3 W. Wisconsin Ave., arappared 3, Wis. 


ny re AF SMITH FLOUR, 
1.50 
a — FLOUR, 5-lb. pkg. Postpaid. Only 


HAMS. .ccccccesecvces 
MPI. cccccccecoccese 





pes—food facts! 





SPECIAL 
OFFER—FLOUR 
Send coupon for intro- 
ductory offer of 5-lb. 
pkg., Deaf Smith wheat 
flour, America’s richest 
in food elements, or se- 
lect Wis.-Minn., wheat 
flour—stone ground the 
day it’s shipped. 


5-lb. pkg. Postpaid, Only 





shortbread, covered with partial- 
ly frozen berries and topped 
with whipped cream is truly 
delicious. The pie is likewise 
easy to prepare. The frozen 
berries, like marbles, are poured 
into the pastry-lined pie pan, 
sugar and a slight bit of tapioca 
is added, then the top crust. 
When the pie comes out of the 
oven it is as tempting and color- 
ful as any fresh blueberry pie 
could be. 

Preparing berries for the 
freezer is simple. Most fruits 
need just washing, slicing and 
sugaring. Blueberries don’t even 
get sugared, before being sealed 
for storing. Frozen applesauce 
is a particular family favorite. 
We are especially fond of it on 
toast, with warm gingerbread, 
or served with a roast pork din- 
ner. Applesauce can be made 
any time of the year. We like it 
thick.-I peel and core the apples 
as for pie, then simmer them in 
a large kettle. Before taking it 
off the stove I add the sugar, 
cinnamon, and nutmeg, then 
cool before storing. 

Frozen fruit juice is another 
must with us. During the busy 
summer months when the jelly 
fruits mature, time is at a 
premium. With vegetables and 
other fruits needing to be canned 
or frozen, farm folks have much 
to do in little time. So I simmer 
and extract the juice from such 
fruits as blackberries and grapes, 
then freeze it for future jelly 
making when I have more time. 
These frozen juices not only 
make superb jelly, but can be 
used for punches, flavorings and 
sauces. 

Sliced cooked meats are al- 
ways good to have on hand. 
They prove their worth for 
sandwiches and quick snacks. A 
favorite of ours is sliced cooked 
turkey. I always purchase a 
large sized bird for roasting. Not 
only is the price cheaper but I 
want the extra meat to store 
away. I slice some of it for future 
sandwiches, then cube the rest 
for salads, and creamed dishes. 
Creamed turkey flavored with 





lots of celery and some parsley 


is tasty served with boiled rice. 

There are so many things one 
can do with a freezer. Cooking 
double amounts of soups, baked 
beans, cakes, pies, cookies, and 
breads, then freezing half is little 
extra effort, but fine for future 
use. I find cookies freeze beauti- 
fully but never remain long in 
my freezer. I have better luck 
making up the dough and freez- 
ing it. Then whenever the oven 
is going I can slice a roll for 
fresh baked cookies. These are 
excellent for company or a quick 
meal. They go especially well 
with ice cream, punch or tea. 
Any recipe for refrigerator 
cookies will do. 

Our freezer serves us in many 
ways. Best of all it enables us 
to enjoy our favorite foods any- 
time of the year. Seasonal food 
at its best is ours the year round 
in our personal delicatessen. In 
the summer the youngsters get 
special joy from making various 
ice cream delicacies. Best of all 
I consider it easier to freeze food 
than to can it, and most foods 
taste better freezer-fresh. ° 9 


Helpful Hints 


Professional house manage- 
ment experts recommend that 
every woman should build up 
her own library of housekeep- 
ing books, pamphlets, how-to- 
use-it manuals, and how-to-care- 
for-it tags and labels. 

Reliable references are in- 
creasingly important in running 
a modern household due to con- 
stant changes and improve- 
ments in home equipment; 
soaps, synthetic detergents, and 
other cleaning materials; fabrics 
for clothing and for home deco- 
ration; and furniture and home 
accessories. 


Before turning up the hem of 
a skirt, let it hang for a day or 
two, especially if it is a bias or 
circular skirt. Use the steam 
iron to shrink excess fullness of 
the skirt hem before finishing 
the edge. 
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Mistakes Taught Us 


By MRS. UNO E. KEMPPAINEN 
Elo, Michigan 


ack in the early spring of 

1948 my husband and I 
planned to take a step forward 
in modernizing our kitchen and 
easing my task of cooking and 
caring for six children. After 
much thought and consideration 
we junked our old, black, wood- 
burning range and installed in 
our kitchen what we thought 
was the wisest choice, a brand 
new bottled gas range and refrig- 
erator. We soon discovered our 
mistake, the refrigerator would 
not function properly. Some- 
times it would freeze the milk, at 
other times it would melt the 
ice cream, both at the same dial 
setting. Sometimes the flame 
would go out completely with- 
out closing the safety valve and 
flood our home with gas. The 
burners of the stove had to be 
adjusted after almost every “tank 
change” and the oven was very 
unreliable. If I was using three 
or four burners of the stove the 
oven did not have enough pep 
to operate properly. When it 
reached its required heat and 
“slowed down” more often than 
not it went out completely. I 
was always a little nervous when 
using it. Also, because of its high 
cost of operation, I prepared on- 
ly one oven meal with it during 
the time I used it. 

Ten months, ten tanks, 
$95.00, and many headaches 
later we traded both units for 
electric ones. Our electric bill 


jumped three dollars a month | 


but our $9.50 gas bill was no 
more. To this day, almost eight 
years later, I have had no trou- 
ble with my electrical agpli- 
ances. My family has enjoyed 
more oven meals and home 
baked goods than I would possi- 
bly have been able to bake with 
the gas stove. I wouldn't part 


with my electric cooking for all | gj 


the other methods combined, for 
my new range has proven to be 
the cheapest, cleanest and safest 
type of cooking available. 


Plenty of 


installed in minutes 


right where 


you want them : 


Now you can have the conven- 
ience of electrical outlets right 
where you want them without 
the cost of tearing up walls to 
rewire. “Plug-in” Strip, the fac- 
tory-wired, multi-outlet wiring 
assembly is easy to install and 
provides outlets (every 6 or 18”) 


. all you'll ever need. 

This all-steel channel can be 
mounted as flush trim on base- 
boards or moldings, along work 
benches, above kitchen counters, 
and farm out buildings . . 
wherever a spread of electrical 
outlets is needed. 


It’s easy to install ” 


Just 1. Make connection 
2. Attach and 
3. Plug in — 







i “PLUG-IN” STRIP is listed in — 


MONTGOMERY WARD CATALOG 
and available in Ward stores 


EVERYWHERE! 
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Plenty of water everywhere you need 
with a power-packed 


Ripidag 


ee 


WATER SYSTEM 


“What Kind of Water Pump Do You Need?” 





Modern farms require more water in more places—under ade- 
quate pressure. You can rely on power-packed Rapidayton 
water systems, like the TWIN Champion shown here. It’s a 
BIG, high-capacity system with TWO impellers. It actually 
loafs along while pumping full capacity at 40 ibs. pressure 
(compared to a loss of 50% to 80% in one-impelier pumps). 
Converts to shallow or deep wells; goes down to 150 ft. 
Assembled, ready.to install, with horizontal or vertical tank. 
Exclusive Quick-Connect flange enables you to hook 
up with plastic or steel weil pipe in a jiffy. See 
this pump at your dealer’s. Write for free booklet, 


















The Tait Manufacturing Co. * Rural Sales Dept. 221 * Dayton 1, Ohio 
Established 1908 as Dayton Pump & Mfg. Co. 
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@ IN THE CITY 
IT’S A LAW 


PER REET 
@ ON THE FARM ; 
IT’S A MUST s 


Only through pasteurization can you posi- 
tively protect your family from diseases 
spread eons raw, unpasteurized milk 
—such as undulant fever, typhoid fever, 
strep sore throat and polio. Just testing 
cows won't do it. City residents are pro- 
tected by laws requiring dairies to pas- 
teurize milk. You can give your family 
this same advantage in your own home. 


HOME 
PASTEURIZERS 


MAKE MILK SAFE TO DRINK 
EASILY, QUICKLY, AUTOMATICALLY 


FOR LARGER FAMILIES. A 
two gallon pasteurizer that's 
compact and light-weight. 
Positive bacteria kill without 
loss of flavor. Dual heat prin- 
ciple. Just turn it on... . it’s 
automatic. Priced at 36,50 


FOR SMALLER FAMILIES. Pop- 
ular one gallon size gives same 
Positive pasteurization. Accu- 
rate timer-thermostat. No 
watching or stirring. Convec- 
tion Heat Principle. Both 
models guaranteed for one 
year . . . Underwriters ap- 
Proved . 1 gal. size, 27.50 


FREE FOLDER 
Get the facts on milk- 


borne diseases and their prevention through 
pasteurization. Write 


WATERS CONLEY COMPANY, INC. 
Dept. E Rochester, Minnesota 



























Sandwich and Salad Time 


———— is sandwich and 
salad time. That means you 
can spend fewer hours in the 
kitchen, and still serve the family 
what they want to eat, and what’s 
“good for them”. 

A can of pineapple on your 
pantry shelf lends itself to many 
variety main and dessert dishes. 
A sandwich filling that’s moist 
and delicate for family or com- 
pany luncheons, or a hearty main 
dish salad may be quickly pre- 
pared from pantry shelf supplies. 

Peanut butter is a first-class 
sandwich filling “as is”. But see 
if it doesn’t have extra appeal 
when you mix it with crushed 
pineapple, chopped dates and 
lemon juice. Such a filling makes 
Sunnyland Peanut Butter Sand- 
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Write for Booklet on Electric Fencing. 


1339 Quincy Street N.E. Minneapolis 13, 
Phone: FE 8-3801 





See Your Hardware or Implement Dealer, or 


HOL-DEM ELECTRIC FENCER CO. 










Minn. 


$12.95 


6 MODELS FROM 
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wiches a tempting “work of art”. 

Canned pineapple chunks, 
when combined with cottage 
cheese and sardines, makes a 
hearty salad bowl which will 
tempt everyone’s appetite, de- 
spite summer’s heat. If you make 
sure that your pantry shelf has a 
variety of canned foods, such as 
pineapple and sardines, you'll 
never get caught short on those 
hot evenings coming up. 

Iced tea, oven crisped crack- 
ers, and a bowl of frozen berries 
from your freezer, completes this 
refreshing summer salad meal. 


Sardine Salad Bowl 


1 head crisp lettuce 

1 can pineapple chunks, 
drained 

2 cups cottage cheese (2-8 oz. 
containers ) 

3 cans (3% or 4 oz. size) sar- 
dines, drained 

Pimento and other garnish 

1. Line large salad bowl with 
lettuce leaves and fill bottom 
with broken-up lettuce. 

2. Pile pineapple chunks in ring 
around outside edge of bowl. 

3. Lightly mound cottage cheese 
in ring next to chunks. 

4. Fill center of bowl with sar- 
dines, whole or broken as de- 
sired. 

5. Garnish with a peppy dress- 
ing and additional salad mak- 
ings such as celery and carrot 
sticks, radishes, etc. 
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Church Women Make Ravioli 


Preparation Eased by Electric Appliances 


Na everyone in Hammon- 
ton, N. J. loves ravoli. The 
church women here think noth- 
ing of making 20,000 of the 
delectable cheese-filled packets 
for their dinners each year. They 
may serve 800 dinners on a Sun- 
day when practically the whole 
town turns out. 

Their method is to do their 
job in stages and to help them 
they have many electric appli- 
ances, particularly the freezer. 
They make a batch of 2,000 
ravioli and place them on trays 
in the freezer overnight. The 
next day they remove the ravioli 
from the trays, put them into 
plastic bags and store the bags 
full of ravioli in the freezer until 
wanted. The ravioli are not de- 
frosted before cooking. 

A committee of about 10 
women handles all the prepara- 
tory work, meeting half a dozen 
times before the big dinner. To 
do the whole job the committee 
uses about 150 pounds of flour. 
They broke the recipe down to 
family-sized proportions for 
readers of this magazine. Even 
this recipe will serve an average 
family for several meals unless 
everybody enjoys ravioli as 
much as Hammonton people do. 
Here, it is the custom to eat 
ravioli until it comes out of your 


ears, if you really like it. And 
you don’t eat anything else with 
it except a green salad and per- 
haps dessert, if desired. 


Recipe for Ravioli 


Filling: Mix Together— 
2% pounds Ricotta cheese 
3 eggs 
1 cup Parmesan cheese 
chopped parsley 

Dough: 
5 pounds flour 
14 eggs 


2 cups water 


1. Beat eggs until frothy. 

2. Make a well in the flour 
and pour in beaten eggs. 

3. Knead, adding water as re- 
quired. 

4. Roll out dough as if for pie 
crust. If you have a macaroni 
machine, use it for rolling. 

5. When dough is ready, dot 
with filling in rows. 

6. Take another layer of 
dough, cover the bottom layer 
and seal. 

7. Cut into one-inch squares. 

The little cheese-filled pockets 
may be frozen as described 
above and used as the occasion 
arises. They are put into boiling 
salted water for only 10 minutes. 
Serve with your favorite tomato 
FRANCES AXELRATH 


sauce. 





Ravioli cooks at work: Mrs. Charles Lamonaco beats up the eggs 
for the dough. Mrs. John Pino feeds the dough through a maca- 
roni machine, while Mrs. Lovis Monastra puts the finished ravioli 


into bags for freezing. 
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You MIGHT 
get along 
without a 


VACUUM CLEANER 
; AG} LL 





... but your 
family deserves 


the finest 
water system! 
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GOULDS 


water system 





See your Goulds Dealer for the right 
water system for your farm or home. He 
has the experience — and a complete 
line of famous-for-quality Goulds Pumps 
to solve all your water problems. Re- 
member — your best pump buy is the 
best you can buy! 


See GOULDS Famous Deep Well Jet 


Low cost, 4% and % H.P. jet pumps for well 
depths to 150 feet. Famous Goulds features at 
a very popular price! 


GET THIS FREE BOOKLET. 
20-page pump booklet tells how to select the cor- 
rect water system. 


Mail Coupon TODAY! 


GOULDS pumps, inc. 
Dept. E-656, Seneca Falls, N.Y. 

l Please send 26-page pump booklet and I 

| distributor’s name. | 

1 

| 

| 


——-—-— Easy credit terms available —-——— 
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Coal-Wood-Electric 
Baking with 
DIALED Heat 


j — 5 ne en 8 OE — Se ES « 
ee alone, ELECTRICITY alone, or in combination . 
o oven for any of these fuels. 
guess . « « Set the dial to desired tem 
and lectricity is automatically added te to bold the heat set 
heb yd are COZY in winter — 


ZY 
ica’s finest and mest beautiful 


-— "ee See your dealer today. 





MONARCH 
RANGE CO 
7066 Lake Street 


— a ea 











Regenerate 
automatically 


with the new 






Automatically back- 


washes, salts, 


ond returns to service. 


Manual regeneration t 
dels also available. © 
Write. ~.. 


Oshkosh Filter and Softener Co. 
Oshkosh, Wisconsin 


“7GARD“* 


ELECTRIC INSECT KILLERS 
@ Electrocutes flying insects 
“2 soo for outdoor Stands, 
es and bakeries, etc. 
eLectRic FLY TRAPS 
@ Eliminates 


@ Ideal for jh sy pecking 
plants, farms, markets, etc. 
ELECTRITE FENCE CONTROLLERS ' 
@ America’s = electric 
fence comp 
GARDENHOUR MFG. CO. 
Waynesboro, Pa. 


rinses 


oem 











Pat. #2,475,182 


Air—move it, dry it 


(Here from page 21) 


be changed. It is generally ac- 
cepted that the Southern states 
need a complete change of air 
once every minute, the central 
states once every 2 minutes, and 
the Northern states once every 
3 minutes. 

As an illustration of how to 
determine the proper size fan 
needed, take a farm home in 
Wisconsin with 12,000 cubic 
feet of space to be ventilated by 
an attic fan. The air should be 
changed once in every 2 min- 
utes. 12,000 divided by 2 equals 
6,000. Therefore 6,000 CFM 
should be the rating of the fan 
selected. 


Air Purification 


Air, as it blows in through 
your window, contains large 
quantities of dust, moisture, 
pollen, fumes, and _ bacteria, 
which add to your discomfort 
and damage property. Electric- 





ity makes it possible to eco- 





ily has Aate mile from awe 





SAFGARD PASTEURIZER 


e LOW COST PROTECTION AGAINST DISEASE 


Eliminate undulont fever, tuberculosis, scarlet 
e AUTOMATIC ACTION fever, septic sore throat, and diptheria that ore 
passed along in raw milk. SAFGARD offers com- 
a NO LOSS OF FLAVOR plete protection and assures delicious flavor. 

2 golion = 2 gollon copocity 
pressurized heot egitator type 
ing and vocuum Sofgord posteur- 
; for fast 
bectarte kill ond 
whetesome 


$37.50 










S quvort nora 
od b 


l2er ofiminates 
favor. 


Ag $49.50 






$27. 95 


Write for free descriptive 
circular Dept. E-6 or see 
your nearest dealer. THE SCHLUETER CO. 
Janesville, Wis. 















nomically condition the air in 
your home by removing the im- 
purities and excess humidity. 

Heat in combination with 
humidity is very unpleasant. A 
90° temperature is not too bad 
in dry areas, but in humid re- 
gions becomes unbearable. Ex- 
cess moisture is harmful to your 
home. It seeps into woodwork 
and causes swelling or rot. It 
spreads-mildew on books and 
fabrics. 

An electric dehumidifier will 
maintain humidity at the proper 
level and provide the benefits 
of filtered air as well. Dehumidi- 
fiers may be chemical or me- 
chanical in operation. In either 
case a fan draws the moist air 
into the unit. The moisture is 
removed by passing the air over 
a chemical or over cold refrig- 
eration coils. The clean, dry air 
is then discharged inte the room 
by a fan. The water removed 
from the air is collected in a 
container, or may be connected 
directly to a drain. 

In certain sections of the 
country, particularly the south- 
west, summers are characterized 
by extremely dry, hot weather. 
This dry heat may be combated 
by the use of evaporative air 
coolers. These coolers use a 
window fan to draw air through 
a pad kept moist by a continu- 
ous flow of water. The mois- 
tened pad cools, filters, and adds 
moisture to the air. Install cooler 
on windward side of house. 

Air purifiers for home use are 
available in many models. A fan 
in these units draws the air 
through filters which clean, de- 
odorize and freshen it. Some 
models have ultraviolet lamps or 
chemical baths to kill air borne 
bacteria. Occasionally the filters 
on these air purifiers must be 
cleaned or changed. This and 
normal fan care is all the main- 
tenance required. 


Completely Conditioned 


If you took all the good points 
of a fan, plus a dehumidifier and 
filter, put them into one package 
and added refrigerator coils to 
cool the air as well, you'd have 
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SIZES 
14%—24% 








Summer Charmers 
4506—FOUR main gee parts to cut 
out, stitch! Its smooth, simple lines are so 
figure-flattering! Misses’ Sizes 12-20. 
Size 16 takes 5% yards $5-inch fabric. 


4606—Perfect twosome for summer—sun- 
dress with pretty yoke detail, aig 
bolero! Half Sizes 1444-2414. Size 16% 
dress, 33% yards 35-inch fabric; bolero 
takes 1% vards. 


Send THIRTY-FIVE CENTS (in coins 
for EACH pattern to: ELECTRICI 
ON THE FARM, P.O. BOX 42, Old 
Chelsea Station, New York 11, New York. 
IN CANADA: 60 Front St. West 
Toronto 2, Ontario 


Add FIVE CENTS for EACH pattern for 
lst-class mailing. 





a room air conditioner. No 
longer is the room air conditioner 
a luxury item for the wealthy 
few. Now there is a model in 
every price range and in every 
size. Shape too has changed in 
the past few years, to make in- 
stallation in any window a simple 
matter. 

A room air conditioner will re- 
duce the room temperature 8 to 
12 degrees below the outside 
temperature. This drop in tem- 
perature, together with air dry- 
ing, cleaning and circulation as- 
sures you of year-round comfort. 
An air conditioning unit is a very 
versatile device. It may be used 
to filter and re-circulate the air 
in a room; exhaust stale air, 
smoke, dust, and cooking odors; 
and in some cases provide a 
small amount of heat for between 
season cold spells. 

Manufacturers are now pro- 
ducing room air conditioners 
that need no special wiring. 
These units may be easily in- 
stalled in any window and 
plugged into the nearest appli- 
ance outlet. 

No other electrical device can 
offer so many comfort features 
as the room air conditioner. All 
of the things we need for summer 
comfort, circulation, drying, fil- 
tering, and cooling, are incorpo- 
rated in this one convenient 
package. It offers completely 
conditioned air all year, and if 
you should ever move—it will be 
the first thing you'll pack up and 
take with you. 





| et 
Put this portable air cleaner anyplace 
it’s needed. It will remove dust, lint, 








pollen and odors from the air. 
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IMPROVED LIGHTNING PROTECTION 





LIGHTNING LOSS IS WASTE 


Because it can be prevented with 
Modern IPC Improved lightning rods. 
37% of all Farm Fires are caused by 
lightning—the greatest cause—mil- 
lions of dollars in farm property— 
livestock and human lives, needlessly 
sacrificed. 


LOSS CAN BE 
PREVENTED 

The IPC Lightning Protec- 
tion system is over 99% 

efficient. Approved by 

Underwriters Laboratories 

Inc.—Demand the best— 
IPC—the sign of aaa 


Write today 
for FREE IPC 
Lightning Pro- 
tection booklet 










INDEPENDENT PROTECTION CO., INC. 
DEPT. °°E*’ GOSHEN, INDIANA 

















INFORMATION 


Service for the Reader 











As a reader of ELECTRICITY ON THE 
FARM Magazine you are entitled to our 
information service free of cost. 


Wherever you are seeking information 
about any electrical equipment, you can 
rely on the products of our advertisers. 


If you are unable to find information 
about the particular equipment you re- 
quire in our advertising pages, fill in 
the coupon below and we will provide you 
with the names of manufacturers, and 
where possible, will have these manufac- 
turers send you descriptive literature. 


coceeee Use this Coupon ------- 
6 


ELECTRICITY ON THE FARM 
Readers’ Service Dept., 
305 E. 45th St., New York 17, N.Y. 


Please have sent to me, without obligation, the 
names of manufacturers of: 











NAME 





Post Office 





R.F.D State 








CONVERT - 0 -JETMASTER 


The new dual-purpose Dempster 
Convert-o-jetmaster water system 
allows you to change from shal- 
low-well to deep well (down 90 
ft.) operation at little cost — regard- 
less of most water conditions. Long- 
life, stuffing box filters out abrasive 
particles. Removable bronze sleeve 
stops wear on motor shaft for add- 
ed years of trouble-free service. 
Choice of powerful % H. P. or 
thrifty 4 H. P. motor. Delivers up 
to 835 gals. per hour. 


@ Better seal—friction free, more pumping power 
© Cost-free conversion — all is furnished 
except pipe. 
See your Dempster Dealer or write 


DEMPSTER MILL MFG. CO. 
600 South 6th St Beatrice, Nebraska 
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ABC’s of Farm Welding 


By DONALD K. O’BRIEN 
and 
DAVE KLAMFOTH 








BIG GIANT TYPE Pullets Cockerels 
WHITE LEGHORNS $4499 | 49 

™ p= Bane — per 100 per 100 
Free Catalog—Colors. Up FOB Up FOB 


BUSH HATCHERY, EF, CLINTON, MO. 








Cut Feed MEASURES, 
GRINDS, MIXES 

Costes Concentrates, 
grain, middlings, 


crushed ear corn, 
dry molasses, etc. 


with 


MIX 










Make your own FE 
and pocket feed | 
company profits | 
yourself, 


Send Card o- Free “FEED FACTS" 


M” farmers figure that their 
arc welder is the most val- 
uable tool in their shop. The av- 
erage welder owner finds that 
his welder pays for itself in two 
years, or less, with the dollars 
that otherwise would have been 
spent for repairs and parts. 
Before a welder can be of real 
value to you, a few ABC’s of 
welding should be learned. Here 
are the fundamentals of arc 
welding that should be used. 
Nearly every beginner makes 
the mistake of moving too fast 
and holding too long an arc. 
Either of these errors can cause 
a weld to fail. 

Correct speed of travel is de- 
termined by the shape of the 
crater or molten puddle. If this 
puddle appears circular, instead 


of long and narrow, 
moving fast enough. 

When the arc has a distinct 
crackling sound, you are hold- 
ing a close arc, insuring good 
penetration. Most of the new 
electrodes are designed for drag- 
ging the rod slightly on the 
joint being welded. This elimi- 
nates one human factor. When 
in doubt, turn the current up, 
move more slowly and hold a 
shorter arc. 

Welding sheet metal is the 
exception to this rule, because 
in this case you have to move 
faster to keep from burning 
through. A piece of copper or 
another piece of sheet metal, 
clamped underneath for a back- 
ing, will help considerably. 

Keep cast iron as cool as pos- 


you are 








BELLE CITY ENGINEERING, RACINE, WIS. 
30 


A good farm welding center should be equipped with a farm-type 
welder, metal welding table, welding rods (3/32”, 1/8", and 5/32” as 
minimum), wire brush, chipping hammer, clamps, gloves and helmet. 
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CHECK 
VALVES 


FOOT 
VALVES 


CAN‘T LEAK! 


Improve water supply... save well... 
with a Strataflo Foot Valve on pump. 
Clog-proof strainer. Saves service calls, 

Write for Bulletin 902. 


Order from your jobber 


STRATAFLO PRODUCTS, INC. 





FORT WAYNE 1, INDIANA 





DRAINS Cellars, Cisterns, Wash Tubs; 
IRRIGATES—CIRCULATES—SPRAYS 
Pumps 3000 GPH; 450 GPH 80’ high or 







or clog! 
order. Send for yours 


MONEY BACK GUARANTEE 
LABAWCO PUMPS 
Belle Mead 49, N. J. 





Your Own Low-Cost 


ELECTRIC POWER 









Generator 
Equipped For 
Tractor Drive 


Don’t Risk Power Line Failures. 


Simple to install. Plug-in recep- 

tacles for quick connections. Over 

“ seotele from 500 Watt to 12 KW 
nits. 





Get this FREE catalog on wide range 
of models, Write today. 
PIONEER GEN-E-MOTOR CORP. 
5834 West Dickens Ave. 
Chicago 39, til 
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sible to avoid cracking. In most 
cases, weld less than an inch at 
a time—so that you can touch 
the back of your hand on the 
metal without being burned. 
The cast iron must be beveled 
on one or both sides, to insure 
good penetration. 

On a casting that is merely 
cracked, rub chalk dust over the 
surface to locate all cracks. 
Then chisel out a trough for the 
bead. Drill a very small hole at 
the end of each crack, to stop 
running when heat is applied. 

Electrode angle is very im- 
portant when heat is applied. 
The rod should be tilted 15 to 
30 degrees in the direction of 
travel. This causes the face of 
the arc to hit, dig and fill to 
form the bead. 

The best method for estab- 
lishing or striking an arc is to 
drag the tip of the rod rapidly 
across the metal surface—just 
like striking a match. This meth- 
od gives plenty of chance for 
the arc to be established, and 
also furnishes you with enough 
light to see the joint. 


Use Proper Equipment 


A welding lens _ eliminates 
flash burns on your eyes. A 
good welding helmet with a 
flip front, so slagging can be 
done and you still have eye 
protection, is important. Lens 
shade number 10 is most com- 
monly used. If this is too dark, 
use a number 9, or even an 8 if 
all your welding is done inside. 
For outdoor welding you may 
find that one of the darker 
shades, 11 or 12, is better. 

Use a good pair of gauntlet 

type leather welding gloves to 
protect your hands. Don’t wear 
loose clothing when welding. 
Some t:pe of welding cap will 
finish your welding attire. 
. A three legged welding table 
is good, because it will always 
sit level. A part or all of the top 
should be slotted, to let the 
molten metal fall through into 
a container on the floor. 

Have a wire brush and chip- 


ping hammer handy. This need 
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be nothing more than an old 
cold chisel welded to a screw 
driver handle. A few clamps are 
necessary for handling hot metal 
and for positioning the pieces 
to be welded. 

A farm welder plus a little 
practice by the operator will en- 
able quick and economical re- 
pair jobs right on the farm that 
may otherwise involve long and 
costly delays. ao 
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the Complete Line of 
CROP DRYING 
EQUIPMENT 
You Get 
HIGH PROTEIN HAY 
it emervican 
MOW DRYING SYSTEM 


It’s priced so that every 











farmer can 
afford it! 





All you buy is this 
powerful fan and our 
patented pressed 
steel duct frames. 
Using your own 
spare lumber, one 
man can assemble 
entire system ina 
half day. 


NO NAILS - NO BOLTS 


it'll sure pay you to look 
into this today. 


AMERICAN CROP 
DRYING EQUIP. CO. 2 


So easy 
to assemble. 


No. 646 complete with 
5 HP electric motor 
and switch. 





Crystal Lake, Illinois 


AMERICAN CROP DRYING EQUIP. CO. 
Crystal Lake, Illinois 


Please send me FREE complete informa- 











tion on your Mow Drying System. 

Name. 

Rte. 

P.O. Stete__. 
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In the August-September issue o 


ELECTRICITY 


ON THE FARM Magazine 


YOU’LL FIND THESE IMPORTANT FEATURES 


ELECTRICITY ON THE FARM continues to bring you the help you need to get 
the most out of your electrical appliances and machinery—practical information on 
the many things you can let electricity do for you on your farm. The August- 
September issue will include: 


ELEVATORS AND CONVEYORS-=2 complete coverage of the types 


of conveying equipment available, how to choose, install, and operate. 


A MODERN MILKING OPERATION ~2 descriptive coverage of a 
modern dairy farm where visitors are invited to watch the entire milking 
operation, and the abundant use of electrical equipment which helps to mer- 
chandise the dairy products being produced. 


SILO UNLOADERS-2 factual report on the successful use of silo unload- 


ers in sub-zero Minnesota weather. 


ee ee more on 


GRAIN DRYING AND HANDLING.-A§ description of a complete 


drying installation including the conveying and elevating equipment used. 


ELECTRIC COOKING-)ow to save time and worry through the use of 


clock controls on electric ranges. 


All This and More in Your August-September 


ELECTRICITY ON THE FARM Magazine 


305 East 45th St., New York 17, N.Y. OREGON 9-4000 
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Beware of Overhead Wires 
When Working on Wells 


By KENNETH L. McFATE 


_ pumps have a way of 
needing repairs in the 
middle of the busiest season— 
haying, oat harvest, corn harvest, 
etc. This is also the time when 
livestock need plenty of water, 
continuously available. Many 
farm folks hurry off to town to 
get a local plumber to fix the 
ailing pump and some do the 
job of repairing the equipment 
themselves. In all the hustle and 
bustle, the overhead electric 
service wires are not always 
looked upon with the respect 
they deserve. Occasionally we 
read of farmers, pump men and 
well drillers being electrocuted. 

In most cases the farmer, 
pump man or driller accidentally 
allows a water pipe to lean or 
drop against a wire that has be- 
come bare from weathering or 
rubbing by branches. The com- 
bination of wet hands, metal 
pipe, and damp ground make 
conditions ideal for the current 
flow. When an unsuspecting per- 
son is a link in this combination, 





fatal injury could often result. 

‘Such hazards can be avoided 
with a little care. When new 
wells are involved, locate them 
at least 40 feet away from exist- 
ing overhead service wires, if 
possible. Wires running from 
the transformer to the meter 
pole are energized even when 
the main switch is pulled and 
they should be especially 
avoided. Where present wells 
exist near dangerous overhead 
wires, these wires can be re- 
placed with underground cable. 
Use either type USE or type UF. 

It is a good plan to connect 
the pump circuit into the elec- 
trical system immediately fol- 
lowing the electric meter, be- 
tween the meter and the main 
disconnect switch on the meter 
pole. When the pump is in need 
of repair the pump switch can 
then be “thrown” without inter- 
rupting electrical service to the 
rest of the farm. 

This type of circuit installa- 
tion also provides fire protection 
by permitting opera- 
tion of the pump after 
service to buildings is 
cut off. 

Whether your well 
or water system equip- 
ment is new or old, 
properly designed and 
installed wiring will 
make your farm a safer 
place to work and to 
live. 


These workers are asking 
for trouble. The service 
wires from transformer to 
meter pole run almost di- 
rectly over well and are 
very close to the well-drill- 
ing framework. 


ELECTRICITY ON THE FARM, June-July, 1956 


EMERGENCY 
ELECTRICITY 





at» low Cost! 


ONAN -..-: GENERATORS 


Belt up to your tractor for all the 
electricity you need! 


NO MORE BLACKOUTS! An Onan gener- 
ator supplies regular 115/230 volt A.C. 
power for lights, heating system, milker, 
brooder, frdzen food chest, water pump and 
all essential equipment. Easy toinstall. Hook 
it up in minutes. Four models: 3,000, 4, 
7,000 and 10,000 watts. Complete with belt 
pulley, double-throw transfer switch, cir- 
cuit breaker, plug-in receptacle and ‘volt- 
meter, adjustable base. 


Write far Pree Folder! 
D. W. ONAN & SONS INC. 


2966 University Ave., S.E., Minneapolis 14, Minn. 








CUT FEED COSTS 20% 

WITH THE ORIGINAL “Little Gritches”’ 

KRIMPER KRACKER—Stop wastefal feeding 
**Little Britches"’ 














FOR FARM BUILDINGS 
Lightning never has destroyed any build- 


ing fully protected by ity System. It 
guards against new perils of metal ducts, 
Pi ing, etc. Uses most durable materials, 
Il UL approved. Low points, neat, almost 
invisible. 

FOR ELECTRICAL APPLIANCES 
Green Guard Protective Capacitor is the 
only such device approved by both REA 
Do | Underwriters Laboratories, Inc. 
Holds lightning surges to /ess than line 
——_. Prods heaters, lamps, motors, 
story. Security Mfg. & 

Contracting Co., Burlington 21, Wis. 


SECURITY 


LIGHTNING PROTECTION IN THE MODERN MANNER 
33 








Questions 
and 
Answers 





Vacuum Groomer 
PQuestion: What is a vacuum 
groomer and how does it work? 

A.F.J., Wisconsin 


PAnswer: The electric vacuum 
groomer operates on the same 





UNLOAD FOR LESS 


‘with a 


alll 


Low initial cost—low 

upkeep because af exclusive design 
features by Flinchbaugh 

—the pioneer in 

wagon unloaders. 








False End Unloader with 
“xtra-flex" long-lasting 
cable. Exclusive Big Di- 
ameter spool eliminates 
cable damage. 
This is only one of the famous 
Flinchbaugh Unloaders. Canvas 
type and chain pull false ends also 
available. 


WRITE FOR FREE INFORMATION on America’s 
most complete line of Wagon Unloading Equi . 





ser 





The FLINCHBAUGH Company 


Eberts Lane, York, Pa. Dept. 22 


Please send information and prices on your 


complete line of Unloaders. 


Addr 

















principle as a vacuum cleaner 
but it has more power and suc- 
tion. Some are equipped with a 
rotary brush. The groomer will 
save many hours of hard work 
normally required for hand clean- 
ing livestock. 


Egg Storage Room 
Humidity 
Question: Can aresidential type 
air conditioner be used satisfac- 
torily to cool an egg room? I have 
heard that egg rooms should 

have a high humidity. 


W.J.A., Ohio 


Answer: Air conditioning units 
are of course designed for com- 
fortizing living quarters to make 
human beings more comfortable. 
Egg room coolers are designed 
to provide proper storage condi- 
tions for eggs. Eggs keep best at 
temperatures of 50 to 60 degrees 
and in a humid atmosphere of 
70 to 85 degrees relative humid- 
ity. Since residential air condi- 
tioners remove moisture from 
humid air, some provision must 
be made to add moisture back 
again into the egg room if it is 
cooled with a room air condi- 
tioner. The egg room coolers are 
designed to operate at the 50-60 
degree range as well as to main- 
tain proper humidity for opti- 
mum egg storage conditions. 


Yard Post Light 
Question: How do you go about 
putting an electric lamp post in 
the front yard? 

E.H., Minnesota 


PAnswer: There’s nothing more 
inviting than an attractive lamp 
post at your driveway entrance 
or near the front of the house. 
Various designs can be worked 
out to give an original appear- 
ance. Use a weather-proof lamp 
holder. Plan for a weather-proof 
switch at the post as well as the 
usual switch in the home. The 
most practical wiring for this 
type of job is No. 14 plastic cov- 
ered cable designed for burial 
underground. This type of cable 
is not expensive, nor is it hard to 


work with. A word of warning— 
be sure that you bury the cable 
at a sufficient depth to avoid 
damage. If you are planning to 
run the cable under a driveway 
or where intensive weights might 
be run over it, you should put an 
inch or two of sand in the ditch 
under the cable and then place 
a board over it. Another hint is 
to leave sufficient slack in the 
cable to allow for expansion and 
contraction. 

You should provide the cable 
mechanical protection by enclos- 
ing it in a piece of conduit from 
the bottom of the lamp post up 
to the lamp itself. Conduit should 
also be used at the house to pro- 
vide mechanical protection for 
the cable from the ground to the 
inside. 

For special installations of this 
kind, it is always a good idea to 
check on your local wiring code 
to be sure you comply with it. 


Motor Speed Operation 
Question: I have a % hp, 115- 
230 volt single phase motor. I 
want to use this motor on my 
dairy barn ventilating fan. Can it 
be used as a two-speed motor, 
using a starting winding for a 
slow speed and the normal wind- 
ing for regular speed? 

J.J.D., Penna. 


>Answer: It is impossible to use 
this motor as a two-speed motor. 
The starting winding on an elec- 
tric motor is not designed for 
continuous service over any 
length of time. 





“Il heard mom say your head 
.needed examining.” 
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This BIG automatic-defrosting refrigerator 


with a real freezer for the price 
of a refrigerator alone! 
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Great Big Hotpoint: 
Refrigerator-Freezer with 2 cooling systems and 
10.7 cu. ft. capacity... at a saving of $100 or more! 


The 75-lb. real freezer keeps a stock of frozen 
foods right in the kitchen. You never trouble 
with defrosting the refrigerator. Frost goes 
away as quick as it appears ! 


Full-width crisper keeps lots of fruits and 
vegetables, keeps them dewy fresh. Four deep 
door shelves — butter bin — lots of shelf and 
door space for tall bottles. 


Check these and other features against any 
Every days a holiday with 


Fiotpoint 


pte 
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make selling for as much as $100 more. See 
why this Hotpoint is a hard value to resist! 
Ask for Hotpoint Model 6EF11. 


Imagine all this in a truly low-priced model! 
© True freezer—ideal-Humidity refrigerator 
© Two separate cooling systems 
© Frost-Away automatic defrosting 
© Four deep door shelves and handy butter bin 
© Removable steel shelves, rust-and-corrosion-resistant 
© Thriftmaster® Unit . . . designed for 25 years of service 
® Choice of five new decorator colors or white 
Ranges « Refrigerators « Automatic Washers 
Clothes Dryers * Customline « Dishwashers 


Disposalls® « Water Heaters 
Food Freezers « Air Conditioners 


Hotpoint Co. Chicago 44 
(A Division of General Electric Company) 
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Blacksburé, 


F reezing’s 
your best bet! 


Treat yourself to the easiest, 
most economical way to preserve gar- 
den-fresh foods . . . the electric freezer 
way! 

In a fraction of the time spent in 
canning, fresh-picked fruits and vege- 
tables are ready for the freezer. No 
more long hours in a hot kitchen. No 
twisting and turning of jar lids. With 
a freezer, natural flavors are sealed in 
for tasty garden-fresh meals year- 
round. 


MONEY-WISE!... 


ECONOMIZE! 


Be sure you choose a freezer big 
enough! Even the smallest farm 
family needs a minimum of 20 cu. ft. 
freezer space. Farm families soon find 
that one freezer put to work .reveals 
profitable uses for a second one! Freez- 
ing poultry culls! Freezing pies, cakes, 
bread and casserole dishes in huge 
quantities for future use. 

Now’s the time to start freezing 

. . While your garden’s full. See your 
farm home freezer dealer today! 


RURAL DIVISION 


GEORGIA POWER COMPANY 


A CITIZEN WHEREVER WE SERVE 





